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S ce INCE my fiſt Endeavours in this Way.” 
EX 2 ROE: cmperfolX” as they were) through- your In-- 

dulgence, have met. with a very Deu 
Mf reception from tKe Publick, I thought my 


2 NG 88 ſelf obliged, in Gratitude, to reviſe 7 


ö former Impreſſion of this Work, to digeſt it 
NN νN in ſome better and more regular Method, 


and to improve it, as far as in me lay, by procuring a large 
Number of new, uſeful and ſcarce Receipts, ſuch as never 


appeared in any Collection before, and were to be met with - A q 
| 4 


44 


no where but in the Cloſets. of the Curious, 

In order, therefore, to proſecute this my Deſign with the 
better Succeſs, and to render this Collection equal at leaſt, if * 
not preferable to any other hitherto extant, tho' held up at 
2 much higher Price; I have not only conſulted all my Fe- 
male Friends and Acquaintance, who have diſtigguiſhed 
themſelves by their good Economy, and haye Wed for 
many Vears in the Capacity of Hou _keepe rs in private Fa- 
milies; but have made my Application viſe to ſome par- 
ticular Gentlemen of indiſputable Jud „who make the 
Art of Cookery in general their daily Study, and publiee 
Employment. And fince I have had the Happineſs of theit: . 
friendly Advice and; Aſſiſtance, joined to my own long\Expes © 


nence, I flatter 1 that the following Sheets Will be 


© looked upon as 4 Compleat Syſtem of a Heuſe- keeper's Duty; —— 
ad that the Bills of: Fare which I have here given you, are 
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| DEDICATION. 


ſo well contrived, ſo uſeful, and fo copious, that they will 
never be ſurpaſſed by any future Author on this Topick. 
"Give me Leave, LADIES, further to aſſure you, that 
throughout the various Inſtructions here laid down for the 
Preparation of the moſt faſhionable Diſhes, I have made it 
my peculiar Care and Study to recommend ſuch Ingredients, 
as, tho' highly agreeable, might be purchaſed at a moderate 
Expence, and to render, as far as the Nature of the Thing 
would bear, an Elegance in Eating no ways inconſiſtent with 


Frugality and good Conduct. 


To conclude, and that I may not treſpaſs too far on your 


+ Patience. and good Nature, or take up too much of your 


Time from the more important Affairs of your Families, I 


hereby ingenuouſly acknowledge, that I have exerted all the 


Art and Induſtry I can boaſt of, in compleating this 
Pockkr-BOOxR, compiled for your Service, and intended as 


Four daily Remembrancer ; and that I am not conſcious to 
myſelf of having omitted one Article of any real Importance 


to be further known ; and therefore, ſuch as it now appears 


a to be, I freely ſubmit it tp the Cenſure or Approbation of 
17 the candid and impartial Reader. I am, with all due Sub- 


miſſion and Reſpect, W 
LADIES, 
Your moſt humble, 
and obe dient Servant, 


SARAH HARRISON. 
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5 2 1 Jiebth foaever Men efleem thoſe Fate 
Arts of Government which are practiſed in the 
15 B of an Houſhold, I may venture ts 

1 ert, that they are of much more intrinſict 
25 7 2 than ſome admired Branches of Litera- 
Pz ture ; for, to ſay the Truth, what can be really 

of greater Uſe, than by Prudence and good Ma- 
napement to ſupply a Family-with all Things that are convenient, 
from a Fortune which, without ſuch Care, would ſearce afford 
common Neceſſaries ? Certainly no Art whatſoever, relating to 
terreſtrial Things, ought to claim a Preference to that Non < 
makes Life ea 

When the wikf and moſi eloquent have ſaid all they can, it 
will be found a Thing impoſſible to perſuade Men out g the 
moderate and reaſonable Gratifications of their Appetites g "a god 
Dinner will be ever preferable to a bad one; and theres aterte” © 
few Philoſophers, now-a-days, to be found, auho are /o abſtemi- 
ous, and ſo morti fied to the World, as to prefer a Diſh of Roots, 
or a ſimple Mutton-Chop, to a well dreſſed and elegant Enter- 
tainment. But as it is not every one's Fortune to have. a large 
and plentiful Eflate, although at the ſame Time they want nat & 
Delicacy of Genius fitted for the Uſe of it ; ſo that Species of Om. 
nomy called Houſewifry comes naturally in here, inaſmuch as it 
teaches how to ſupply the Deficiency of Wealth, by dxeſffing and 
diſpoſing Things in the moſt elegant Manner. 

As this was the main End propoſed in the compiling this C ol- 
lection, ſo, without Falſhood or Vanity, it may be averred, that 
nothing hitherto publiſhed can, in that Reſpect, be near ſo uſeful ; 
for, in the firſt Place, the Receipts are excellent in tui Kind, 
though at the ſame Time all poſſible Care has been tale i gene- 
ral, to fingle out the leaft * ve, and the leaſt _ * 
2 A few 


PREFACE. 


ients make the beſt Diſhes, and a Crowd 
| 2 rich Thing: are apter to {atiate, than to pleaſe the Fats 
of thoſe who have the niceſt Tae. a 
Again, the Bill of Fare is a new and admirable . 
fo ſupply, at one View, the frugal Mi fireſs of a Family with a 
perfect Knowledge of every Thing that is in Seaſon ; ſo that /be 
* nothing more to do than to ſelect what is fitteſt for the Table ; 
and the Receipts at firſt Sight direct how, and in what Manner, 
it may be dreſſed, Jo as to give the greateſt Satisfaction. 
e Country is the Place, where, generally, Works of this 
Fg are beſt received: I have therefore added an Appendix | 
of the moſt efficacious Preſcriptions, from the moſt admired and 
" applauded of the F. aculty. Where People live at a great Di- 
tance from large Towns, Things of this Nature are, JI am ſen- 
Able, highly er; and I dare be anfwerabl: for their Safety: 
So that 7 humbly hope this: Colle&ion, in the Form it now ap- 
Ws Pears evill be deemed A Compleat Syſtem of good Houle- 
nifry, allewed by all impartial and wwprejudiced Readers to an- 
aner, in all Reſpecs, to the Title aubich it bears; and, con- 


iakring the eaſy Price of it, be an acceptaile Service to the 
. > 


V. B. This Sixth Edition is greatly altered and corrected 
* fo the better ; having added ſeveral new and modern Re- 
*caipts, that I have been favoured with, by Perſons of known 

+ AbUities ; and it is now fo well contrived in the Method of 
i ing, as to contain as much as thoſe that are double tho 
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General Direction for ſmall Families; ſhewing what T, "OY 0 
ought to be kept always in the Houſe\for Kitchen Uſe; as a, 
the ſeveral Sorts of Proviſions which may be had for 
every Month in the Year, and how to N08 them in the . 


elegant Manner. 5 


"% 


: 78 8 [ have been prevailed on to oring the ; 1 
* eſſar - 


98 following Receipts, I thought it nee 
Ia to 1 5 the Reader with the Deſign: of 


JV che adertaking, which is to inform ſuch 
Houſe-keepers, as are not in the | 
8 Rank of Fortunp, how to Eat, or Be 
KERRI Company, in the moſt clegay Manne, * 5 , ] 
a reaſonable Expence. 1 
I have experienced in my own Houſe krepions that'to buy 
Things at the firſt Hand, is to fave at leaſt one Third of the 
Expence: And by living in the Country remote from a. q 
Market Town, I found it ſo; where 1 could not 'always I 
procure ſuch good Things as I would, though I was at the 
Trouble of ſending a Man and a Horſe for them; and When 
I was in London the Caſe was much the ſame, if I- ſent. for 
Spices, or Things of the like Nature, to the Chandler's | 
Shop, by little and little. I therefore adviſe you to lay i in a 
Store of Spices, bought at ſome noted reputable Gen 
as Nutmegs, Cloves, Mace, Cinnamon, Ginger, Jamatta ©. 4 
Pepper, Black Pepper, and Long Pepper, that. yo, may - 
have every one ready at Hand; and for the Sweet Herbs, 55 
= ſhould always have them dry 1 you, kept: in Paper 
1 Bages 


OY 


= The Heuſe-leeper s Directions 
mee from the Duſt; ſuch as Red Sage, Thyme, Sweet- 
Marjoram, Mint, Pennyroyal, and all ſuch others as you 
may want to ſeaſon any Diſh you are about to prepare ; 
neither ought you to be without Shalots, Onions, and ſuch 
like ; beſides Orange and Lemon Peel dried, Capers, Pickled 
Walnats, Pickled Cucumbers, Cucumbers in Mango, An- 
chovies, Olives, Pickled Muſhirooms, or Muſh:ooms dried 


room Kitchup; but if you have a Garden, then moſt of the 
Sweet Herbs may be gathered at any Time, except the 
Mint, or the Pot Sweet-Marjoram, which laſt are not good 
in cold Weather, ; 
When you are provided with thefe Things, you may at- 
tempt any of the following Diſhes ; for I ſuppoſe that you 
have Currants, Raiſins, and Sugars at Home. Remember 
chat good Lin Sugar is better for your Cookery, than Loaf- 
Sugar: The latter is only uſeful to grate over Puddings or 
Tarts. : 

The next Articles to be conſidered, are the ſeveral Seaſons 
of Fiſh, Fleſh, Fowl, Roots, Herbs and Fruits, that we may 
not be at a Loſs how to provide a Dinner, upon any emer- 
gent Occaſion; and as our Memories may ſometimes be de- 
* cient, I have added a Bill of Fare for every Month in the 


8 every Houſe keeper. | 
It is to: be obſerved by the way, that in all Dinners, if 


6. the other Roaſted or Baked; and likewiſe, that in every 
Entertainment, the boiled Meats ſhould come firſt, 
VN. B. See the Bill of Fare for every Month in the Year. 
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General Directions for Marketing-; and the Seaſons of the Year 
- for Butcher's Meat, Poultry, Fifh, Herbs, Roots, Fruit, 
1 'F How to chiife Butcher's Meat. 


LIN B. In a Fore- Quarter of Lamb, mind the Neck 
Vein; if it be a Sky⸗ blue, it is new and good; but if 
| .,greeniſh or yellowiſh, it is near tainting, if not tainted al. 
eady! In the Hind-Quarter, ſmell under the Kidney, and 


== 


* 
| . 
v . 
Ou 
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| 7 
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and powdered, or Kitchup, or Muſhroom juice, or Muſh- 


Ver. which I am of Opinion will be of daily Service to 


= they:conb6ft only of two Diſhes, one ſhould be Boiled, and 


iy 


9 * 
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_ —_ 
| 1 2 
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W in young Meat will be more rough than in other Parts. A 


ſor Marketing. Packet-Book, 7 
try the Knuckle ; if you meet with a faint Scent, and the 
Knuckle be limber, it is ſtale killed. For a Lamb's- Head, 
mind the Eyes, if they be ſunk or wrinkled, it is ſtale; 1 
plump and lively, it is new and ſweet. | 
AJUTTON. If the Mutton be young, the Fleſh will 
pinch tender; if old, it will wrinkle and remain ſo; if 
young, the Fat will eafily part from the Lean; if old, it 
will, ſtick by Strings and Skins : If Ram-Mutton, the Fat 
feels — the Fleſh cloſe-grained and tough, not 
again, when dented by your Finger ; if — — the 
Fleſh is paler than Weather - Mutton, a cloſer Grain, and 
eaſily parted. If chere be a Rot, the Fleſh will be paliſh, and 
the Fat a faint whitiſh, inclining to yellow, and the Fleſh will 
be looſe at the Bone; if you ſqueeze it hard, ſome Drops of 


Water will ſtand up like Sweat. As to Newneſs or Staleneſs, | 
Ge ſame is to be obſerved as by Lamb. 3 


7 4 L. If the bloody Vein in the Shoulder e blue, 
or a bright Red, it is new killed; but if blackiſh, greevw- AY} 
iſh, or yellowiſh, it is flabby and tale ; if wrap 15 wet 
Cloths, ſmell whether it be muſty or not. The Loin firſt 
taints under the Kidney, and the Fleſh, if ale killed, wil 
be ſoft and ſlimy. 
The Breaſt and Neck taints firſt at the appar Rnd, and 1 4 
you will perceive ſome duſky, yellowiſh, or greetiith Appear- 
ance ; the Sweetbread on the Breaſt will ba clammy, other- 
wiſe it will be freſh and good, 

The Leg is known to be new by the Stiffneſs of the 4 
Joints ; if limber, and the Fleſh Fea clammy, and has 
green or yellowiſh Specks, it is ftale. 'The Head is known 
as the Lamb's. The Fleſh of a Bull-Calf is more red and 
firm _ that of a Cow-Calf, and the Fat more hare and 
curde 


% . 
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BE E F. If it be right Ox-beef, it will — an 
Grain; if young, a tender and oily Smoothneſs: If 


tough and ſpungy, it is old, or inclining to be ſo, except 
Neck, Briſcuit, and ſuch Parts -as are very fibrous 3 Which 


Carnation pleaſant Colour betokens good ſ 9 8 
ihe Sewet a curious White, yellowiſh is not tho good, | 4.8 
5 2 Con- 


r The Houſe-keeper's Directions 


Co- beef is leſs bound, and cloſer grained than the Ox, 
the Fat whiter, but the Lean ſomewhat paler; if young, the 
4 mas you make with your Finger will riſe again in a little 
ime. 
- -Bull-beef is of a cloſer Grain, a deep duſky Red, tough 
in pinching, the Fat ſkinny, hard, and has a rammiſh rank 
th Smell; and for Newneſs or Staleneſs, this Fleſh bought has 
but few Signs, the more material is its Clammineſs, and the 
= reſt your Smell will inform you. If it be bruiſed, theſe 


Places will look more duſky or blackiſh than the reſt. 
O R E. If it be young, the Lean will break in pinch- 


W f ing between your Fingers, and if you nip the Skin with 
pour Nails, it will make a Dent; alſo if the Fat be ſoft and 
pulpy, in a Manner Ike Lard : If the Lean be tough, and 
the Fat flabby and ſpungy, feeling rough, it is old; eſpeci- 
ally if the Rind be ſtubborn, and you cannot nip it with your 
Nail. | 
If of a Boar, though young, or of a Hog gelded at full 
Growth, the Fleſh will be hard, tough, reddiſh, and of 
A rank Smell; the Fat ſkinny and hard, the Skin very 
þ thick and tough, and, pinched up, it will immediately fall 
"Tho for old or new killed, try the Legs, Hands, and Springs, 
by putting your Fingers under the Bone that comes out; for 
i it be tainted, you will there find it by ſmelling your Fin- 
= "pers; beſides, the Skin will be ſweaty and clammy when 
4 ale, but cool and ſmooth when new. | 
If you find little Kernels in the Fat, like ſmall Shot; if 
many, it is meaſy, and dangerous to eat. 


1 


How to chuſe Brawn, Veniſon, Wetphalia- Hams, &c. 
B RAV N is known to be old or young, by the extraordi- 
nary or moderate "Thickneſs of the Rind; the thick is 
old, the moderate is young. If the Rind and Fat be very 
tender, it is not Boar Brawn, but Barrow or Sow. | 
JENISON. Try the Haunches or Shoulders under 
the Bones that come out, with your Finger or Knife, 
and as the Scent is ſweet or rank, it is new or ſtale; and 


.the like of the Sides in the moſt fleſhy Parts ; If tainted, 
a 8 | they 


— 
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Egg. Another Way to know a good 
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they will look greeniſh in ſome Places, or more than ordinary 

black. Look on the Hooſs, and if the Clefts are very wide 

and tough, it is old; if cloſe and ſmooth, it is young. 

T HE Seaſon for Veniſon. The Buck- Veniſon begins in 
May, and is in Seaſon till 4//-bal/lous Day; the Doe is 


in Seaſon from Michaelmas to the End of December, or ſome- 


times (according as the Seaſon proves) to the End of Fa- 


u . 


JJ E STPHALYT A- Hams and Engliſh Bacon. Put a 

Knife under the Bone that ſticks out of the Ham, and 
if it comes out in a Manner clean, and has a curious Flavour, 
it is ſweet and good; if much ſmeared and dulled, it is taint- 
ed and ruſty. 


Engliſb Gammons are tried the ſame Way; and for other 
Parts try the Fat, if it be white, oily in feeling, and does 
not break or crumble, and the Fleſh ſticks well to the Bones, 
and bears a good Colour, it is good; but if the contrary, 
and the Lean has ſome little Streaks of yellow, it is ruſty, or 
will ſoon be ſo. | | 


BUTTE R. When you buy Butter, truſt not to that 
which will be given — to taſte, but try in the middle, 

and if your Smell and Taſte be good, you cannot be de- 

ceived. 3 


„„ 
3 


— ws 11. — »„— * AM 


EHE ES B is to be choſen by its moiſt and ſmooth Coat; 
© 1f old Cheeſe be rough - coated, rugged, or dry at Top, 
2 of little . or Mites. If it be over full of 
oles, moiſt er ſpungy, it is ſubject to Maggots. If any 
ſoft or periſhed Place appear on the Outſide, try how deep it 
goes, far the greater Part may be hid within. * 


EGGS. Hold the great; End to your Tongue, if it feels 

warm, be ſure it is new; if cold, it is bad; and ſo in 
Proportion to the Heat and Cold, ſo is the Goodneſs of the 
Egg is, to put the 


Egg into a Pan of cold Water, the freſher it be, the ſooner 
it will fall to the Bottom; if rotten, it will not ſink _ 


wo. The «'Houſe-keeper's - Directions. 
To keep Eggs good, place them all with the ſmall End 


_ downwards in fine Wood Aſhes, turning them once a Week 
nn and they will keep ſome Months. 


53 


Of POULTRY. 


”— CAPON.: If he be young, his Spurs are ſhort, and 

his Legs ſmooth ; if a true Capon, a fat Vein on the 
Side of his Breaſt, the Comb pale, and a thick Belly and 
Rump. If new, he will have a cloſe hard Vent; if ſtale, a 
ooſe open Vent. 


107 COCK, or Hen, Kc. If the Cock be young, . Spurs 
are ſhort and dubbed, but take particular Notice they 
are not pared or ſcraped ; and obſerve his Vent, as for the 
Capon. 
If the Hen is old, her Legs and Comb are rough; if young, 
ſmooth; and for her Vent, ſee the Capon. 


Wi KEYS. If the Cock be young, his 7 will * 
black and ſmooth, and his my ſhort ; if ſtale, his Eyes 

will be Curt in his Head, and his Feet dry ; if new, the Eyes 

* lvely and Feet limber. 

j For the Hen obſerve the ſame Directions; and moreover, 

1 If, the be with Egg, ſhe will have a ſoft open Vent ; if not, a 

- hard cloſe one. 

Tauurkey Poults are known the ſame Way, and their Age 

cannot deceive you. 


77666. If the Bill be yellowiſh, and have but few 
J Hairs, it is young ; but if full of Hairs, and the Bill and 


1 8 Foot red, it is old; if new, limber footed; if ſtale, dry 


5 been. 
For a wild, or Bran- Gooſe, obſerve the ſame Bireticas 


Wr 


| 7 U CK $, Wild or Tame. 'The tame Duck, when fat, i is 
hard and thick on the Belly; if lean, the contrary : If 
new, limber footed ; if ſtale, dry footed. | 
A true wild Duck has a reddiſh Foot, and ſmaller than 
t the. tame one. | 


2 bs or ad 


0 2 W1T 95 Able. Knots, Ruffs, Gull, — — al 

In beat. Ears. If theſe be old, their Legs will be rough; 
4 "if young, ſmooth ; if fat, a fat Rump; if new, limber 
= footed ; if ſtale, dry footed. PHEASANT), 


* 
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4 HEASANT, Cock and Hen, The Cock, when young, 
has dubbed Spurs; when old, ſharp ſmall ones; if new, 
a faſt Vent ; if ſtale, an open flabby one. 

The Hen, if young, has ſmooth Legs, and her Fleſh o 
curious Grain; if with Egg, a ſoft open Vent; and if not, 4 
cloſe one. For Newnels or Staleneſs, ſee the Cock. 


HE A T H 5 Pheaſant-Poults. If new, they will be 
ſtiff and white in the Vent, and the Feet limber; if fat, 


a hard Vent; if ſtale, dry and limber footed ; and, if touch- 
ed, they will peel. 


EG 7 H-Cock, and Hs It young, they have {ſmooth 


Bills and Legs; and if old, rough. For Newneſs or 
Staleneſs, ſee the laſt, - g | 


PARTRIDGE, Cock and Hen. If old, the Bill is 

white, and the Legs bluiſh; if young, the Bill is black, Þ 
and Legs yellowiſh ; if new, a faſt Vent; if ſtale, a green 
and open one. If their Crops be full of green Wheat, they Þ} 
may taint there; to know which, ſmell in their Mouth. 


727 OOD CO CX and Snipe, The Woodcock, if fat, 

| is thick and hard; if new, limber footed ; when ſtale, 
dry Fry or if their Noſes are ſnotty, and their 'Throats 

muddy and moorith, they are naught. A Snipe, if fat, has 
a thick and fat Vent, and a fat Vein upon the Side of the 
Breaſt under the Wing. For the reſt, like the Woodcock. 


D VES or Pigeons. To know the Turtle- Dove, :look 
for a bluiſh Ring round his Neck, and the reſt moſtly” 
white. The Stock-dove 1s bigger ; and the Ring-dove' is 
{eſs than the Stock-dove. The Dove-houſe Pigeons, when 
old, are red legged ; if new and fat, they will feel full and 
fat in the Vent, and are limber footed ; but if ſtale, a flabby 
and green Vent. 8 
And thus of Green or 8 Plover, Feldt fare, Blackbird, — 
Thruſh, Larks, &c. _— 
| 4 
ARES, Leverets, and Rabbets. The Hare, if q new, 5 
will be whitiſh and ſtiff; if ſtale, the Fleſh blackiſh in 
moſt Parts, and the Body limber; if the Cleft in her Zips* 
1 ſpread 


* 


24 


E | - ſmooth. 


12 The . Houfe-keeper”s Directions 
ſpread very much, and her Claws wide and ragged, ſhe is 
old; and if the contrary, ſhe is young. If ſhe is young, her 
Ears will rend like brown Paper ; but if old, they are dry 
and tough. 

To know a true Leveret, feel on the Fore-Leg near the 
Foot, and if there be a ſmall Bone or Knob, it is right; if 
not, it is a Hare. For the reſt, obſerve as in the Hare. 

A Rabbet, if ſtale, will be limber and ſlimy; if new, white 
and ſtiff; if old, her Claws very long and rough, the Wool 
mottled with grey Hairs; if young, the Claws and Wool 


— — 
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How to chuſe FISH. 
04 LMO NV, Pike, Trout, Carp, Tench, Grailing, Barbel, 
Chub, Ruff, Eel, Smelt, Shad, Whiting, &c. All theſe 
are known to be new or ſtale, by the Colour of their Gills, 
their Eaſineſs or Hardneſs to open, the hanging or keeping 


- 1 k up their Fins, the ſtanding out or ſinking of their Eyes, &c, 
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Will eat very looſe. 


-N ;% 
+ 4 . 
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And ſo of the Codling. 


the Poll, and the Fleſh of the brighteſt yellow. 


"$*, 


© i. ſpend the firmer. 


or by ſmelling their Gills. 
PURBOT. He is choſen by his Thickneſs and Plump- 
neſs; and if his Belly be of a Cream-colour, he muſt 
ſpend well; but if thin, and his Belly of a bluiſh White, he 


— 
* 


OD and Codling. Chuſe him by his Thickneſs towards 
= Ins Head, and the Whiteneſs of his Fleſh, when it is cut, 


d© 


— — » SHY 


TNC. For dried Ling, chuſe that which is thickeſt in 


—_ 
- 


— 


C47 E, and Thornback, Theſe are choſen by their 
Thickneſs, and the She-Scate is the ſweeteſt, eſpecially if 


large. | 


90 AL §. Theſe are choſen by their Thickneſs and Stiff- 
neſe; when their Bellies are of a Cream-colour, they 


FY ** 


- 


7 U RG E 0 NV. If it cuts without crumbling, and the 


Veins and Griftle' give a true Blue, where they appear, 
and the Fleſh a perfect White, then conclude it to be good. 


Freji 


= - 
- 
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ER E Herrings and Mackavyel. If the Gills are of a 
lively and ſhining Redneſs, their Eyes ſtand full, and the 


Fleſh is ſtiff, then they are new ; but if duſky and faded, or 
ſinking and wrinkled, and the Tails limber, they are ſtale. 


8 


PLAICE and Flonders, If they are tif, and their Eyes 

be not ſunk or look dull, they are new; the contrary 
when ſtale. The beſt Sort of Plaice look bluiſh on the 
Belly. | 


lh. Ati __ —— ——— — — — et er 


Z OBST ERS. Chuſe them by their Weight, the hea- 

vieſt are the beſt, (if no Water be in them); if new, the 
Tail will be full ſmart, like a Spring; if full, the middle of 
the Tail will be full of hard, reddiſh ſkinned Meat. A Cock- 
Lobſter is known by the narrow Back-part of the Tail, and 
the two uppermoſt Fins within his Tail are ſtiff and hard; 
but the Hen is ſoft, and the Back of her Tail broader. 


” RAB- FISH, Prawns and Shrimps. The firſt, if ſtale, 
will be limber in their Claws and Joints, their red Colour 
turned blackiſh and duſky, and will have an ill Smell under 

their Throats. ; | 
The two latter, if ſtale, will caſt a kind of ſlimy Smell, 


their Colour fading, and they ſlimy ; otherwiſe all of chem 
are good, | 


109 LF D - Salmon. If the Fleſh feels oily, and the 
Scales are ſtiff and ſhining, and it comes in Fleaks, and 


parts with crumbling, then it is new and good, and not 
otherwiſe. 


5 8 7315 5 5 0 8686 6500 
General Directions for Roaſting and Boiling Buteber's Meat, &C. 


For Ros TIN C. 


Muſt firſt deſire the Cook to order her Fire according to 
what ſhe has to dreſs; if any Thing very little or thin,” 
then a pretty little briſk Fire, that it may be done quick and 
nice; if a very large Joint, chen be ſure a good Fire be laid 
to cake. Let it be clear at the Bottom, and when your Meat 
is half done, ſtir up a good briſk Fire. 


C To 


The Hauſe-keeper's Directions 


7 roaft Becſ. If the Ribs, ſprinkle it with Salt for half 

an Hour, dry and flour it; then butter a Piece of Paper 
very thick, and faſten it on the Beef, the buttered Side next 
it. If a Rump or Surloin, do not ſalt it, but lay it a good 
Way from the Fire, baſte it once or twice with Salt and Wa- 
ter, 7 with Butter ; flour it, and keep it baſting with 
what drops from it. When you ſee the Smoke of it draws to 
the Fire, (which is a Sign in all Roaſtings) it is near enough; 
then take three Spoonfuls of Vinegar, a Pint of Water, a 
Shalot, a ſmall Piece of Horſe - radiſh, two Spoonfuls of 
EKEitchup, and half a Gill of Claret ; baſte it with this once or 
twice, then ſtrain it, and put it under your Beef ; garniſh it 
_—_— Horſe-radiſh and red Cabbage. 
N. B. Never ſalt your roaſt Meat before you lay it to the 
" Bibs, (except the Ribs) for that draws out all the Gravy. 

If you would keep it a few Days before you dreſs it, dry it 
well with a clean Cloth, then flour it all over, and hang it up 
where the Air may come at it. 


7285 roaſt Lamb or Mutton. Before you lay it down, take 
care to have a briſk Fire. The Loin, the Saddle of Mut- 
ton, (which is the two Loins) and the Chine, (which is the 
two Necks) muſt be done as the Beef, except the laſt Baſting 
there mentioned. But all other Joints of Lamb or Mutton 
- muſt not be papered ; and juſt before you take it up, dredge 
it with a little Flour, but not too much, for that takes away 
all the fine Taſte of the Meat. 
VN. B. Be ſure to take off the Skin of a Breaſt of Mutton, 
before you roaſt it. 


O roaſi Veal. If a Shoulder, baſte it with Milk till half 
done; then flour it, and baſte it with Butter. If a Fillet, 
fff it with Thyme, Marjoram, Parſley, a ſmall Onion, a 
= Sprig of Savory, a Bit of Lemon-peel cut very ſmall, N * 
39 meg, Pepper, Mace, Salt, Crumbs of Bread, four Eggs, a 
FF Quarter of a Pound of Butter or Marrow, mixed with a little 
Flour to make it ſtiff : Half of which put into the Udder, and 
tlie other into Holes made in the fleſhy Part. 
If a Loin, or Fillet not ſtuffed, be ſure to paper the Fat, 
that as little may be, loſt as poſſible. All Joints are to be 
EE laid a Diftance from the Fire; till ſoaked, then near the Fire; 
1 when you lay it n baſte it with good n e it 
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if you rather chuſe it) ard when it is near enough, baſte it 
again, and dredge it with a little Flour. The Breaſt muſt be 


ſcewered on the Backſide of the Breaſt. When it is nigh 
enough, take off the Caul, baſte it and dredge it with a very 
little Flour. All theſe are to be ſent to Table with melted 
Butter, and garniſhed with ſliced Lemon. 


= roaff a Pig. After you have wiped it very dry with a 
clean Cloth, take a Piece of Butter, and Crumbs of 
Bread, of each a Quarter of a Pound, a little Sage, Thyme, 


Yolks of two Eggs ; mix theſe together, and ſew it up in the 
Belly. Flour it very thick ; then ſpit it and lay it to the Fire, 
taking care that your Fire burn well at both Ends, or till it 
does, hang a flat Iron in the Middle of the Grate. Continue 
flouring it till the Eyes drop out, or you find the Crackling 
hard; then wipe it clean-with a Cloth wet in Salt and 


gins to run, put Baſons in the Dripping-pan to receive it. 
When you perceive it is enough, take about a Quarter of a 
Pound of Butter, put it into a coarſe clean Cloth, and, have- 
ing made a clear briſk Fire, rub the Pig all oyer with it, tull 
the Crackling is quite criſp, and then take it from the Fire. 
Cut off the Head, and cut the Pig in two down the Back, 
where take out the Spit. Then having cut the Ears off and 
placed one at each End, and alſo the under Jaw in two, 


bruiſed, and a little dried Sage ſhred ſmall; pour theſe into 
the Diſh, and ſerve it up. | 


O reaft Pork. Pork muſt be well done, or it is apt to 

ſurfeit. When you roaſt a Loin, take a ſharp Penknife 
and cut the Skin acroſs, to make the Crackling eat the. 
better; the Chine you muſt not cut at all. The beſt Wax 
to roaſt a Leg, is firſt to parboil it, then ſkin it and roaſt it; 


baſte it with Butter, then take a little Sage, ſhred 2 nne; a 


little Pepper and Salt, a little Nutmeg» and a few Cr umbs 
of Bread; throw theſe all ver ſt all the Time it is roaſting ; 


be the Shoulder as aforeſaid, and that may be done the ſame, 


roaſted with the Caul on till it is enough, and the Sweet-bread _ 


Parſley, Sweet-Marjoram, Pepper, Salt, and Nutmeg, the. 


Water, and baſte it with Butter. As ſoon as the Gravy be- 


and placed one at each Side, take ſome good Butter, melt it, 
mix it with the Gravy received in the Baſons, and the Brains 


then have a little drawn Gravy, to put in the Diſh with the © 
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Crumbs that drop from it. Some love the Knuckles ſtuffed 
with Onions — Sage ſhred ſmall, with a little Pepper and 
Salt; Gravy and Apple-Sauce to it; this they call a Mock. 
Gooſe. The Spring, or Hand of Pork, it very young, 
roaſted like a Pig, eats very well, otherwiſe it is beſt boiled. 
The Spare. rib ſhould be baited with a little Bit of Butter, a 
very little Flour, and ſome Sage ſhred ſmall ; aud ſerved up 
with Apple-Sauce. "The beſt Way to dreſs Pork Grifkins, is 
to roaſt them; baſte them with Butter and Crumbs of Bread, 


Sa ge, and a little Pepper and Salt: The uſual Sauce to theſe 
is Moſtard. 


— — 
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4 2 roaſt ? the Hind-Duarter 4. a i Pig, Land be. At whe 

Time of Vear When Houſe-Lamb is very dear, take the 
Hind- Quarter of a large Pig, take off the Skin, and roaſt it, 
And it will eat like Lamb, with Mint- Sauce, or with a Sallad, 
or Seville Oranges. 


— — 2 — — 


—— 


7 O roaft Mutton like Veniſon. Take a fat Hind-Quarter of 

Mutton, and cut the Leg like a Haunch of Veniſon, rub 
it well with Salt-petre, hang it in a moiſt Place for two Days, 
"wiping it two or three times a Day with a clean Cloth. 
Then put it into a Pan, and having boiled a Quarter of an 
Ounce of All. ſpice in a Quart of red Wine, pour it boiling 
hot over your Mutton, and cover it cloſe for two Hours; 
then take it put, ſpit it, lay it to the Fire, and conſtantly 
baſte it with the ſame Liquor and Butter. If you have a 

6: * Fire, and your Mutton not rodigious large, it 
2 ill be ready in an Hour and a Half. Then take it up, and 
_ "fend it to Table with ſome good Gravy in one Cup, and ſweet 
Sauce in another. 


TD —— —— — 


270 raft a Hare. Take Crumbs of Bread; and Suet cut 
ſmall, of each Half a Pound; Parſley and 'Thyme ſhred 
fine; 2 Pepper, Cloves, Mace, and Nutmeg pounded; 

e dried Muſhrooms cut ſmall, two Eggs, a Glaſs of 
Claret, and two Spoonfuls of Kitchup. Mx all theſe toge- 
ther, and few it up in the Belly of the Hare; lay it down to 
a flow Fire, ban 5 with Mak, til jt becomes very thick ; 
the make a briſk Fire, roag + fgr Half an Hour, baſte it 
with. atter, and dredge it with alittle Four. 70 

; 2] Or, 
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2] Or, Caſe the Hare, and you may lard it if you ple ſe 
on the Haunches, then take the Liver and parboil it, and 
mince it ſmall, add to it ſome grated Bread, ſome Nutmeg, 
grated Pepper, Salt, Sweet-Marjoram powdered or chopped 
{mall ; mix theſe well together, and then butter two or three 
Eggs, and put them to the above Mixture, and make it like a 
Paſte, then put it in the Belly of the Hare and ſerve it up. 
When you lay it down to the Fire, put into the Dripping-pan 

an Onion cut in two, ſix good Cloves, ſome Lemon-peel, 
and a little Salt, with three Pints of Water; baſte the Hare 
with this till it is almoſt enough, and then baſte it with But- 
ter; when it is ſerved to the Table, the Liquor in the Drip- 
ping pan is a proper Sauce for it; you may thicken it if you 
pleaſe with Butter rolled in Flour; it is neceſſary to have 
Veniſon Sauce with it, or Gravy Sauce, if you do not uſe the F 
Liquor from the Dripping-pan ; garniſh it with Lemon or 
Orange ſliced. 


3] Or, Set and lard it with Bacon; make for it a n 
of grated Bread, the Heart and Liver being parboiled a 

chopped ſmall; with Beef Suet and ſweet Herbs, mixed with 
Marrow, Cream, Spice, and Eggs; then ſew up its Belly, 
and roaſt it, When it is roaſted, let your Butter be drawn 
up with Cream, Gravy or Claret. ,: N 


—— 
n *** 


20 reoaft Rabbets, Lay them down to a moderate Fire, 
baſte them with good Butter, and dredge them with 
Flour. Melt ſome good Butter, and having boiled the Livers 
with a Bunch of Parſley, and chopped them ſmall, put Half 
into the Butter, and pour jt into the Diſh, garniſhing it with 
the other Half. 3 


_ 2 


O roaſt Yeniſan. Waſh your Veniſon in Vinegar and 

Water, dry it with a Clggh, and cover it with the Caul, 

or, inſtead thereof, with a buttered Paper. Make a briſk 

Fire, lay it down, and baſte it with Butter till almoſt enough. 
Then take a Pint of Claret, boil it in a Sauce-pan With 

ſome whole Pepper, Nutmeg, Cloves, and Mace. Pour 
this Liquor twice over the Veniſon before you take it up. 
Have your Diſh on a Chafing-diſh of Coals to keep it hot. 
Then take it up, ſtrain the Liquor you poured over the 
Veniſon, and ſerve it up in the ſame Diſh with the Y afon, 
| C 3 with 
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with good Gravy in one Baſon, and ſweet Sauce in 
another. 
——— —— — R 9 ———— 
Collar of Mutton roaſted. You muſt take the Breaſt and 
Neck of Mutton together, ſkin it in the whole Piece, 
. parbail it, and prepare a Mixture of Crumbs of Bread, 
a little Pepper, Salt, Nutmeg, Lemon-peel grated, and a 
little ſweet Herbs; to this put the Volks of fix hard. Eggs 
beat in a Mortar, with five "ing of Butter; mix this with 
the other Ingredients, then take the Infide of the Mutton and 
itrew it upon it, then roll it up as cloſe as you can, bind it 
about with a Fillet, then ſpit it; it muſt be ſpitted through 
the Middle length-ways, and baſted with Butter, ſalting it 
every now and then ; then take the grated Bread and ſome of 
the ſame Seaſoning above, ſprinkled upon it before it is 
enough; when it is enough, ſerve it with ſtrong Gravy and 
Lemon Juice, and garniſh with Lemon and Orange fliced ; if 


8 are in Seaſon, add fried Oyſters. 


— 6 ——_ 


4 Near s Tongue roafled. Take a pickled Tongue, and boil 

 it-till the Skin will come off, and when it is ſkinned, 
ſtick it with Cloves, about two Inches aſunder, then put it 
on a Spit, and wrap a Veal Caul over it, and roaſt it till it is 
enough ; then take off the Caul, and juſt froth it up, and 
ſerve it in a Diſh with Gravy, and ſome Veniſon or Claret 
Sauce in a Plate; garniſn with Raſpings of Bread ſifted, and 
Lemon ee. 


T 2 roaſt a Calve 5 2 T hs: a freſh Calve 8 Liver, wad 
make a large Hole in it with a Knife to run length-ways 
through it; then make ſome Stuffing of the Liver parboiled, 
fome grated Bread, ſome Lemon-peel grated, fome ſweet 
Herbs ſhred ſmall, three buttered 2 mixed all together, 
ſome Salt, Pepper, and Nutmeg ; then fill the Holes with 
the Stuffing ; you may lard the Liver with fat Bacon, or wrap 
it in a Caul of Veal ; it is better to roaſt it on a String, than 
' ſkewer it an a Spit; you may ſerve it with Veniſon Sauce or 
uy Sauce; garruſh with Leman fliced. | 
=. 2 20 a anne or Lair. Parboil your Tongue or 
Udder, then flick into it ten or twelve Cloves, and 


Whilſt, it is roaſting baſte it with Butter. When it is * 
| * 5 


— 
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take it up, and ſend it to Table with ſome Gravy and ſweet 


Sauce. | 


_— _— 


- _— no — * 


— 


lee tenth. 


— —— 


O roaſt a Gooſe. Take a little Sage, a ſmall Onion chop- 
4 ped call, ſome Pepper and Salt, and a Bit of Butter; 
mix theſe together, and put them in the Belly of the Goole. 
Then ſpit it, ſinge it with white Paper, dredge it with a little 
Flour, and bafte it with Butter. When it is enough, (Which 
is known by the Legs being tender) take it up, and pour 
through it two Glaſſes of red Wine, and ſerve it up in the 
ſame Diſh, and Apple Sauce in a Baſon. | 
_— 3 — —  — — 
| O roaſt a Turkey. Take a Quarter of a Pound of lean 
. Veal, a little Thyme, Parſley, Sweet-Marjoram, a Sprig- 
of Winter-Savory, a Bit of Lemon-peel, one Onion, a Nut- 
meg grated, a Dram of Mace, a little Salt, and half a 
Pound of Butter; cut your Herbs very ſmall, pound your 
Meat as ſmall as poſſible, and mix all together with three 
Eggs, and as much Flour or Bread as will make it of a proper 
Conſiſtence; then fill the Crop of your Turkey with it, 
paper the Breaſt, and lay it down at a good Diſtance from the 
Fire. When the Smoke begins to draw to the Fire, and it 
looks plump, baſte it again, and dredge it with a little Flour, 
gen take it up and ſend it to Table. | 
dee Sauces. 


I 


1 


* 


O roll a Breaft of Mutton, Bone the Mutton, make a 
ſavory Forced-Meat for it, waſh it over with the Batter of 
Eggs, then ſpread the Forced-Meat on it; roll it in a Collar, 


and bind it with Pack-thread ; then roaſt it ; put under it a 
Regalia of Cucumbers. 


FCC! 
General Directions for BOLELING, 

) E your Pot be very clean, and as a Scum will ariſe 
pl from every Thing, ſhake a ſmall Handful of Flour in the 
r Pot, which will take all the Scum up, and prevent any from 


falling down to make the Meat black. All falt Meat muſt be 
put in when the Water is cold; but freſh Meat, not till it 
boils; allowing a Quarter of an Hour's Boiling to each Pound 
of Meat ; ſo eight Pound requires two Hours ; twelve Pound, 
three Hours, Sc. | 7 

| 0 


The Houſe-keeper's Directions 
70 Boil a Tongue, If it be a dried Tongue, it muſt be laid 


in warm Water for ſix Hours, then lay it three Hours in 
freſh cold Water. Then take it out and boil it three Hours, 
which will be ſufficient. If your Tongue be juſt out of 
Pickle, it muſt lie three Hours in cold Water, and then boil 


it till it wall pork 


_ ; "FRY bt | 


nme 


TO boil a Ham. Lay it in cold Water two Hours, waſh it 
= clean; and tie it up in clean Hay, Boil it very ſlow the 
firſt Hour, and very briſk an Hour and a Half more. Take 
it up in the Hay, and ſo let it lie till cold, en rub the Rind 
A with a clean Piece of Flannel. 


* 


7 0 boil Hoſe- Lamb, or Fowls, Theſe are beſt boiled in 
| Milk and Water, being tied up in a clean Cloth well 
floured. An Hour will boil it if large, and ſo in open 


| 5 ſmaller. 


—_— —¼ 


1 — — 
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O boil Pickled: Pork. Waſh your Pork, and ſcrape it 
clean; then put it in when the Water is cold, and boil it 
El the Rind be tender. 


| A Boiled Gooſe. When your Gooſe has been ſeaſoned with 

Pepper and Salt for four or five Days, you muſt boil it 
about an Hour; then ſerve it hot, with Turnips, Carrots, 
| Cabbage or Collyflowers, toſſed up with Butter. 


| 79 Boil Rabbets. Truſs "Jl for boiling, and lard 21 

with Bacon; then boil them quick and white; for Sauce 
take the boiled Liver, and ſhred it with fat Bacon ; toſs theſe 
up together in ſtrong Broth, White-wine Vinegar, Mace, 
Salt, and Nutmeg ; ſet Parſley, minced Barberries, and 
drawn Butter. Lay your Rabbets in a Diſh, and pour the 
Sauce all over them; garniſh it with ſliced Lemon and Bar: 


berries. 


—_— 


7⁰ Joil 3 Stuff your Pigeons with ſweet Herbs, 

chopped Bacon, grated Bread, Butter and Spice, the Yolk 
of an Egg ; then boil them in ſtrong Broth, Butter and Vi- 
negar, Mace, Salt, and Nutmeg ; for Parſley, minced Bar- 


berries, and drawn Butter; lay your Pigeons in the Dith; 
pour 


for Boiling. Poclet- Book. 21 
pour the Lear all over them; garniſh it with fliced Lemon 


and Barberries. 


2] Or, Boil them with whole Spice, and boil them after- 
wards in this Pickle ; take three Pints of Water, a Quart of 
white Wine, and a Quart of Vinegar,; ſeaſon it- with ſa- 
vory Seaſoning ; when boiled, take them up; when cold, 
keep them in this Pickle, and eat them with Oil and 
Vinegar. « | 


r 


TO boil Feaule. Boil them as aforeſaid ; for the Sauce, 

toſs up Veal Sweet breads, Artichoke Bottoms, Lamb- 

ones, Cocks-combs, hard Eggs, all ſliced in a ftrong Broth ; 

white Wine, Piſtacho Nuts, Aſparagus Tops, and Spice; 
chicken it with a Bit of Butter rolled up in Flour ; garniſh it 


= with ſliced Lemon. h * 


Y I = O Coil Pullets and Oyſlers. Boil them as aſual in Water and 
h Salt, with a gcod Piece of Bacon; for Sauce draw up a 
. Pound of Butter, with a little white Wine, ſtrong Broth, and 


1 W 2 Quart of Oyſters; put your Pullets in the Diſh, cut the 
W Bacon and lay it about them, with a Pound and Half of fried 
Sauſages; garniſh them with ſliced Lemon. | 


Leg of Mutton a la Daube. Lard your Meat with Ba- 
con; half roaſt it, draw it off the Spit, and put it in as 
ſmall a Pot as will boll it; a Quart of white Wine, a Pint of 
Vinegar, ſtrong Broth, whole Spice, Bay leaves, Sweet-mar- 
joram, Savory, Onions. When the Meat is ready, make the 
Sauce of ſome of the Liquor, Muſhrooms, diced — and 
two or three Anchovies; thicken it with brown Butter, lay 
5 in the Dith, pour on the Sauce, and garniſh. it with ſliced 
emon. 


6 
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Leg of Mutton d la Royale. Lard it with Bacon and Slices 
of Veal larded, roll up your Lard in Spice and Herbs, 


bs, then bring them to a Brown in melted Lard ; boil the Leg m 
olk ſtrong Broth, ſweet Herbs, an Onion ſtuck with Cloves; 


when it is ready lay it in a Diſh ; lay round it the Collops, 
then pour on it a fine Ragdo ; garniſh it with fliced Lemon 
and Oranges, 


Having 
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* (being the two moit uſual Ways of drefling Meat, Sc.) ] 
ſhall in the next Place treat of Steaks and Cutlets. 


EE 
Various Ways of dreſſing Butcher's Meat, Fowls, and Fiſh, 
| | Steaks and Cutlets. 


BE E F Steaks fried Take Rump Steaks, or any other 
tender Part of the Beef, put ſome Pepper and Salt upon 
them, and then put them in a Pan with a Piece of Butter, 
and an Onion, over a flow Fire, cloſe covered; and as the 
' Gravy draws, pour it from the Beef, ſtill adding more Butter 
at times, till your Beef is enough; then pour in your Gravy 
with a Glaſs of Claret or ſtrong Beer; then let it juſt boil up, 
and ſerve it hot, with Juice of Lemon, or a little Verjuice. 


B E EF Streaks with Oyſlers. Take ſome tender Beef, 
ſteaks ; pepper them to your Mind, without Salt, which 
would make them hard ; turn them often, till they are enough, 
Which you will know by their feeling firm; then falt them to 
your Mind. | 
For the Sauce take Oyſters with their Liquor, and wall 
them in Salt and Water ; let the Oyſter Liquor ſtand to 
ſettle, and then pour off the clear ; ſtew them gently in this, 
with a little Mace or Nutmeg, ſome whole Pepper, a Clove 
or two, and take care you do not ftew them too much, for 
"they will be hard; when they are almoſt enough, add a 
little white Wine, and a Piece of Butter rolled in Flour to 
thicken it. 
Some will put an Anchovy or Muſhroom-kitchup into this 
Sauce, which will make it very rich. 


III On 


AE Al Cuthts. Cut your Veal in Slices; ſeaſon them 

with Pepper, Salt, Nutmeg, Sweet-Marjoram, and a 
little Lemon-peel grated ; waſh them over with Egg, and 
*  ftrew over them this Mixture; lard them with Bacon, dip 
them in melted Butter, and wrap them in white Papers but 
| tered; broil them on a Gridiron a good Diſtance from the 
Fire; when they are enough unpaper them, and ſerve them 
with Gravy and Lemon ſliced. | | 


$8 catch 


- Having given ſome Directions for Roaſting and Boiling, : 


= Collops. Packet-Book' 23 
; 5 CO TCH Collops. Take Slices of lean Veal, the Volks 
of ſix Eggs, beat up in melted Butter, a little Salt, ſome - 
Nutmeg, and Lemon peel grated ; then dip in your Veal, *” -; 
and fry them quick, ſhaking them all the while to keep the 
ghutter from oiling ; then put to them ſome Gravy, ſome Muſh- 


rooms or Forc'd-meat Balls, garniſſied with Sauſages, and Le- 
non, and Slices of Bacon fried. 


= 
— ww 


Tug 1p H1 TE Scotch Collops. Do not dip them in Eggs, but 
Io fry them till they are tender, but not brown. Take 
pour Meat out of the Pan, and pour all out, and then put 
n your Meat again as before, only now put in ſome 
Cream. N 


* 
= 
- 
: 1 , * ” 
o #2 
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þ 1 S * — _—_ — — 
— PU — 2 — — — — . © —— 2% — 22 


5 OMBARDE D Veal. Take a Fillet of Veal ; cut out 

4 of it lean Pieces as thick as your Hand ; round them up 
WS a little, and lard them very thick on the round Side; lard five 
WS Sheeps Tongues, being boiled and blanched ; then make a 
== wet al Forced-Meat with Veal, red Bacon, Beef. ſuet, 
an Anchovy beaten; roll it into a Ball, then make another 
tender Forced-Meat with Veal Fat, Bacon, Beef-ſuet, Muſnu-. 
rooms, Thyme, Spinage, Parſley, Sweet-Marjoram, Winter 
ſavory, green Onions ; ſeaſon it and beat it; when forced pu: 
Nit in a Veal Caul, and break it in a little Pot; then roll it up 
in another Veal Caul, wet with the Batter of Eggs; roll u 
op like a Polonia Sauſage ; tie it at both Ends, and flightl» 
bound, and boil it; your forced Ball being baked, put it i 
the Middle of the Diſh ; your larded Veal, being ſtewed 1 
= firong Broth fried in Batter of Eggs, lay round it, and the 
Longues fried brown between each; then pour on them 
WE Ragoo, lay about it the other Forced-Meat; eut it as thin a 
Half. crown, and fry it in Batter of Eggs; then ſqueeze on + 
n Orange, and garniſh with Lemon and Orange. 


( TLETS a la Maintenoy. | Seaſon. your Cutlets o. 
= Mutton with ſavory Spice and Sweet-breads ſhredded. 
ben dip two Scoteh-collops in Batter of Eggs, and clax 
en both Sides of each Cutlet ; then a Raſher of Bacon ov, 
ach Side; broil them or bring them off in the Oven; when 
ey are drefled take off the Bacon, and ſend up your Col. 
Ops and Cutlets wrapped up in a clean white Paper as Letters, 
you may leave them out, and ſend them up in a Ragoo of 

J | Muſhrooms, 


The Houſe-keeper”s Cutlets, 


Muſhrooms, Oyſters, and Sweet-breads ; garniſh them with 

ſliced Lemon and Orange. 

PE  COCCCCoEE——— — 

N UTTON Cutlets from Ponce rede a | Handful o of 

grated Bread, a little Thyme and Parſley, and Lemon. 

peel fired very ſmall, with ſome Nutmeg, Pepper, and Salt; 
then take a Loin of Mutton, cut it into Steaks, and let them 
be well beaten; then take the Volks of two Eggs. Rub all 
over the Steaks. Strew on the grated Bread with theſe In- 

gredients mixed together. Make your Sauce of Gravy, with 
A —— or two of — ＋* a little A - 


«a6 SALE TEES 1 


** 


V. VEAL Cutlets from . . Take a Neck of? Veal, 
cut it into Steaks fried in Butter. Boil the Cragg to 
ſtrong Broth, two Anchovies, two Nutmegs, ſome Lemon- 
peel, Penny-royal and Parſley ſhred very {mall ; burn a Bit of 
Butter, pour in the Liquor and the Veal Cutlets-withr a Glaſs 
of white Wine, and toſs them up all together. If it be not 
-» thick enough, flour a Bit of Butter and throw in. Lay it in- 
to the Diſh. Squeeze an Orange over, and ſtrew Salt as 
much as wall reliſh, | 


La... Mts. * * * — _ — * 8 
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DE F Colleps — Cut raw Beef as you would 10 

Vieal for Scotch Collops; lay it with a little Water in 
Diſt; put to it a Glaſs of white Wine, a Shalot, ſome Mar- 
joram podered, ſome Pepper and Salt, and a Slice or two of 
fat Bacon among your Collops ; put this over a quick Fire for 
a-httle time, till your Dith is full of Gravy ; then you may 
put in a little Muſhroom Juice; ſerve it hot, and garniſh with 
Lemon ſliced. 


gans ,¾nRWr SANS SS #9 
HASHINO and STEWIN SG. 


. B e ＋0 haſh. Take ſome Slices of tender Beef, and 
. A put them in a Stew-pan, well floured, with à Slice 
of pies over a quick Fire, for three Minutes, and then 
t to them a little Water, a Bunch of ſweet Herbs, or 4 
. alone, an Onion, ſome Lemon- peel, with 
2 epper, Salt, and ſome Nutmeg grated ; cover theſe 
cloſe, and let them ſtew till they are tender; then put in 3 


1 of Claret, or ſtrong Beer, that is not bitter, and ſtrgin 
your 


* 


— 


=. 


Hahes. Pliocker- Bool. * 


your Sauce; ſerve it hot, and garniſh with red Beet- root, and 
Lemon fliced ; it is a very good Diſh. 


B DEE F, a fine Haſh of, at-little Expence. Cut your Beef in 
thin Slices, then make your Sauce for it as follows; take 
an Onion cut in two, ſome Pepper and Salt, a little Water, | 
and ſome ſtrong Beer; then take a Piece of Butter rolled in 
Flour in your Pan, ſtirring it till it burns; then put in youp- 
Sauce, and let it boil a Minute or two; then put in 
Beef, and let it juſt warm through, for if you let it lie too 
long it will harden it. 

A little Claret may be put in juſt before you take it off the 


Fire; if you uſe no Beer, ſome Muſhroom or Walnut Liquors; 
garniſh with Pickles. 


MUTTON, to baſh. Take your Mutton not too much 
roaſted, and cut it in ſmall — then take half a Pint 
of Oyſters, and waſh them in Water, and put them in their 
own Liquor in a Sauce- pan, with whole Pepper, ſome Mace, 
and a little Salt; let them ſtew a little, then put in one An- 
chovy, a Spoonful of Kitchen Sauce, or pickled Walnut Ii. 
quor, ſome Gravy, if you have it, or Water; then ie. 4 
your Mutton, and a Piece of Butter rolled in Flour 37 tot; 
boil up till the Mutton is warm through; then put in a 4 4 
of Claret, lay it upon Sippets, garniſhed with fliced Lemon I 
or Capers ; _ _ add ſome Muſhrooms if you Will. | 


M U T7 2 nr” to baſh 8 May, or any ſuch Meat, Take 
a little ſtrong Broth or Water, one Shalot, a little Pep- 

per, whole Mace and Salt, a few Sprigs of ſweet Herbe, a 

little Anchovy, two Slices of . " "foe it ſtew- a little, 


then thicken it with Butter that is burnt : Serve it with 1 
and Pickles. 


= 


C > LV E's - Head Haſh, Your Calve's- CE" 
Tols- 


cleanſed, half- boiled, and cold, cut it in 
fry it in a Pan of brown Butter ; then having 


es, d 
pan an 
the Stove, with a Pint of Gravy, as much ſtrong Broth, CS 5 
Quarter of a Pint of Claret, as much white Wine, and a 

Handful of ſavoury Balls, two or three ſhriveled Palate, a 
Pint of Oyſters, Cocks. combe. Lamb-ſtones and Sweet 0 


boiled, blanched, and ſliced, with Muſhrooms, Truifey and 


3 4 


26 - The Houſe-keeper's Stews, 
' Morels, two or three Anchovies, as many Shalots, a Faggot 
of ſweet Herbs, toſled up and ſtewed together; ſeaſon it with 
ſavoury Seaſoning ; then ſcotch the other Side croſs and croſs, 
flour, baſte, and broil it. The Haſh being thickened with 
brown Butter, put it in the Diſh ; lay over and about it fried 
Balls, and the Tongue ſliced and larded with Bacon, Lemon— 
I, and Beet root; fry in the Batter of Eggs ſliced Sweet- 
eads, carved Sippets, and Oyſters ; lay in your Head, and 
place theſe in and about the Diſh ; garniſh with ſliced Orange 


ALMAGUNDI Take the Lean of ſome Veal that 
has been roaſted or boiled, take none of the Skin, nor 
any Fat, mince this very ſmall, (you muſt have about Half a 
Pound of it) then take a pickled Herring, and ſkin it, and 
mince the Fleſh of it, or the Fleſh of four Anchovies ; cut a 
= large Onion, with two Apples, as ſmall as the reſt ; mix theſe 
together, laying them in little Heaps, three on a Plate; ſet 
ſome whole Anchovies curled, or upright, in the Middle, and 
garniſh with Lemon and Pickles. This to be ſerved cold, 


. 


— 


—— 


i _— — _ | | 
} IF A 4 Haſh, or Salmagundi. Mince the white of a cold 


of Pickles and Muſhrooms, Cloves, Capers and Samphire, 
= and ſet by it Oil and Vinegir. This is proper to a cold Treat. 
1 So haſh cold roaſt Veal, or the like. 


1 MYT TON Chops, flewed. Cut your Chops thin, take 
= - two earthen Pans, put one over the other, lay your 
Chops between, and burn brown Paper under them. 


- 
; : 
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E E F, ftewed, Cut four Pounds of ſtewing Beef, with 
ſome of the hard Fat of Briſket Beef cut into Pieces ; put 


s theſe into a Pan, with ſome Salt and Pepper, ſome Powder 
| of dried Sweet-Marjoram, a few Cloves powdered, three 
Pints of Water; cover the Pan cloſe, and let it ſtew four 
Hours; then put ſome Turnips cut into Dice, a Carrot cut 
in the ſame Manner, the white Part of a large Leek, two 
Heads of Sallary ſhred, ard a Piece of a Cruſt of Bread 


burnt, 


þ 
| 

i 
T- 


hy 
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WW punt, with half a Pint of Claret or ſmall Beer, if you think 

 Bcer as good as Wine; let it ſtew an Hour longer, and ſerve 
it hot; you muſt garniſh with Carrot ſliced, i. 85 


ws 
1 . * 
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BE E F, Briſket of, ſte ed. Take a Piece of Briſket of 

Beef, rub your Beef with common Salt, and ſome Salt- 
petre, and let it lie four Days; then lard the Skin of it with 
fat Bacon, and put it in a Stew-pan that will ſhut cloſe, a 
Lemon cut in half with the Rind on, and lay them in with 
the Beef; then put in ſome ſweet Herbs, ſome whole Cloves, 
half a Nutmeg fliced, ſome Pepper, an Onion, or three or 
four Shalots ; half a Pound of Butter, a Pint of Claret or - 
ſtrong Beer, and a Quart of Water; ſhut your Pan cloſe, and 
let it ſtew gently fix Hours, till it is very tender; then take 
ſome boiled Turnips cut in Dice, flour them, and fry them 
brown, then pour off the Liquor the Beef was ſtewed in; 
having ſtrained it, thicken it with burnt Butter, and mix your 
fried Turnips with it, and pour all together over your Beef ; 
garniſh with Lemon ſliced, and ſerve it hot. 


— 


B EEF, a Rump of, or any other Piece, flewed. When you 
are provided with a Piece of Beef to your Mind, lay it 
in a glazed earthen Pan; then put to it a Quart of Ale, and 
ſome Claret, with ſome Verjuice, and as much Water as will 
cover it, with ſome Pieces. of Lemon-peel, and a Bunch of 
ſweet Herbs, with an Onion or two, and ſome Salt and Pep- 
per, a few Cloves and ſome Nutmeg ; cloſe this, and ſtew it 
five Hours; then lay it in a Diſh, and when you have ſtrained 
the Sauce, thicken it with burnt Butter and Flour, and ſerve 
it with the Sauce poured over it, and garniſh with Slices of 
Lemon, or red Beet-roots. - ; 


This Way will do for an Ox-Cheek. 


—— 


EEF, Portugal. Brown the Skin of a Rump of Beef in 

a Pan of brown Butter, and force the Lean with Snet, 
Bacon, boiled Cheſnuts, Anchovies, ſavoury Seaſoning, and 
an Onion; ſtew it in a Pan of ſtrong Broth till it is very ten- 
der; then make for it a Ragoo with pickled Gerkins, and 
boiled Cheſnuts; thicken it with brown Butter, put it in the 
Diſh, and pour the Ragoo on it, and garniſh it with ſliced 


Lemon. 
| D 2 ,  FEAL, 1 


Lemon. 


„ os The Flouſe-keeper's Stews. 


2 EA L, flewed. Take ſome lean Veal, raw, or roaſted, 
or boiled; cut it in thick Slices, then put them in as 
much Water as will juſt cover them; then put to them a 


little Pepper and Salt, and Nutmeg, a little Mace, a little 


Sweet Marjoram, a Shalot, and a little Lemon- peel; and 
when they are almoſt ſtewed enough, put into the Liquor a 
little Muſhroom Gravy, a little Lemon Juice, a Glaſs of 
White Wine, and let it ſtew a little longer; then - ſtrain off 
the Liquor, and put ſome pickled Muſhrooms in the Sauce, 
if you have them, and thicken your Sauce with Cream, or 
Butter rolled in Flour; garniſh with ſliced Orange or Lemon, 
and fried Oyſters. 


— 


7 EAT, a Neck ef, flewed. Take a Neck of Veal and 
dWdut it in Steaks, ſeaſon them with Salt, grated Nutmeg, 
Thyme, and Lemon: peel grated ; and when you put it into 
your Pan, put to it ſome thick Cream, according to the 
Quantity you do; let it ſtew gently till it is enough, then put 
into your Pan two Anchovies, and ſome Gravy or ſtrong 
Broth, and a Piece of Butter rolled in Floar ; toſs it up till it 
is thick, then put it in a Diſh, and ſerve it hot; garniſh with 


—— 4 * enn . N ty 
4 TTON, a Rump, Leg, or Neck of, to flew. Break 
the Bones, and put them in a Pot with a little whole 
Pepper, Mace and Salt; one Nutmeg, one Anchovy, one 


Turnip; a little Bunch of ſweet Herbs, two Onions, a Pint 


f Ale, a Quart of Claret, one or two Quarts of Water, a 
hard Cruſt of Bread; ſtop it up, and let it ſtew five Hours, 
and ſerve it with Toaſts and the Gravy. Put half this to 
the Mutton, and ſtew it two Hours. So you bake Ox- 


Cheek. 
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Herbs; then ſeaſon your Hare with Pepper and Salt, a little 
Nutmeg, and a little Lemon- peel; then put your Hare in 
your Jug, a Layer of Hare, and a Layer of Bacon; = 

1 op 


ARE, to jug. When you have caſed your Hare, turn 
a the Blood out of the Body into your Jug, then cut your” 
Hare to Pieces, but do not waſh it; then take three quarters 
S df a Pound of fat Bacon, and cut it in Slices; pour in then 

tothe Blood near a Pint of ſtrong old pale Beer, and put in 
an Onion ſtuck with twelve Cloves, and a Bunch of {wee 


1 
* 
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* 1 * 
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ſtop the Jug cloſe, that no Steam can come out, and put the 
Jug in a Kettle of Water over the Fire, and let it ſtew three 
Hours; then ſtrain off the Liquor, and thicken it with burnt 
Butter; ſerve it hot, and garniſh with ſliced Lemon, 


H ARE, to flew, Beat it well in its own Blood, then 

fry and cut it in little Bits ; put it into a Stew-pan, with 

a Pint of white Wine and Water alike, a Bunch of ſweet 
Herbs, a little whole Pepper, Cloves, Mace and Salt, two 
Slices of Lemon, and two Shalots : Let this ſtew half enough; 

then put in fifty Balls of Forced Meat, one Anchovy, half a 
pPint of Claret, eight Ounces of Links; let it ſtew till tender; 
W thicken it with Butter; ſerve it with Sippets, Lemon ſhred, 
and Barberries ; or uſe Claret and no white Wine, which you 


= pleaſe. 


— 
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FO WLS, wild, to flew, Half-roaſt them; then cut 

them into little Bits ; when cold put them into a Stew- 
an, with a little Claret and Water, a Sprig of ſweet Herbs, 
a little whole Pepper, Cloves, Mace and Salt, a little of 
each, one Anchovy, a Slice of Lemon; let it ſtew till ten- 
der; then thicken it with burnt Butter; ſo ſerve them with 
Sippets and Lemon ſliced, or ſtew them only in Gravy. 


UCKS, to flew. Take your Ducks and ſeaſon them 
with Salt, Pepper, and a few Cloves, a Shalot or two, 
with a Piece of Butter in the Belly of each of them ; put 
them in an earthen Pan that will juſt hold them, then put half 


— 


Pound of Butter under and over your Ducks, and half a 
Pint of Water, a Bunch of ſweet Herbs, ſome whole Cloves, 


half, then ſtrain the Liquor, and pour it over your Ducks; 
ſerve them hot, and garniſh with Lemon ſliced, and Raſp- 
ings of Bread. In this Manner you ftew Eaſterlings or 


Widgeons. | f a 


PIGEONS, to flew. Take fix Pigeons, with four but- 
tered Eggs, ſome grated Bread, with ſome Salt; Nutmeg 

and Pepper, a little Mace and ſome ſweet Herbs; mix this 
all together, and put it in the Belly of the Pigeons ; ſew them 
up, Top and Bottom, ſtew them in ſtrong Broth, with half a 
D 3 Pint 


a Pint of Claret, and as much ſtrong Gravy, and half a 


then cover the Pan cloſe ; let them ſtew two Hours and a ; 
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Pint of white Wine, put a little Bundle of ſweet Herbs, and 
a Bit of Lemon- peel and an Onion; when they are almoſt 
done, put in ſome Artichoke Bottoms boiled and fried in 
brown Butter, or Aſparagus Tops boiled; thicken ap the 


Liquor with the Stuffing out of the Pigeons, and a Bit of 
Butter rolled in Flour-; ſtrain the Sauce; garniſh the Diſh 
with ſliced Lemon, and thin Bits of Bacon toaſted before the 

2] Or, Fry them a little light brown, (they are very apt 
to burn) ſtuff them with Veal, Crumbs of Bread, Spice, Suet, 
ſweet Herbs, an Onion, whole white Pepper, two or three 
Corns of Jamaica Pepper, and a Bay-Leaf; let them ſtew till | 
tender, then ꝓut them into Gravy, and ſend them up with 
Muſhrooms and 'TruMes, (as Ragoo Sauce is.) 


JfUSH ROO MS, flewed. Take freſh Muſhrooms, either 
in Buttons, or when the Tops are ſpread, clean them 
well, waſhing the Buttons with a wet Flannel, and the Tops 
muſt have their Skins pulled off, and their Gills ſcraped out, 
if they happen to be ſound, or elſe do not uſe them; cut the 
Tops, if they are good, in large Pieces, and put them all to- 
ether in a Sauce pan, without any Liquor, cover it cloſe, 
and let them ftew gently, with a little Salt, till they are ten- 


. der, and covered with Liquor; then take out your Muſh- 


SF tender, to put in; ſerve it up with ſome ftrong Gravy. 
tender, to p erve it up wit o 


rooms, and drain them, or ele put ſome Pepper to them, 
with ſome white Wine, and when they have boiled up, pour 
off the Sauce, and thicken it with a little Butter rolled in 
Fleur; ſome will put in a halot at the firſt, and other pice, 
put that will ſpoil the Flavour of the Muſhrooms, which every 
Body deſires to preſerve. 
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| COKE RIE, an Eaſt-India Diſh. Take two Fowls, ſkin 

them, cut them as for a brown Fricaſſee; pepper, falt and 
four them; take ſix Cucumbers, 11x Onions; put them in a 
Pan, and fry them together; put them in ſomething to drain 
the Fat from them; then put two Quarts of boiling Water to 
them, two Ounces of Coriander dced pounded, and fifted 
through a Sieye, three Bay-Leaves ; put them all in a Stew- 
pan, and ſimmer them over a flow Fire ; ftew them till quite 
tender; add to it ſome Butter, and ſome Rice boiled quite 
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7 O LO, to make. Take a Fowl, boil it tender, and half 
a Pound of Rice boiled juſt tender; ſtrain it through a 
Sieve, ſo that it ſhake Bit by Bit; boil ſome whole Pepper in 
it, and three or four Onions; put your Fowl in a Diſh, cover 
it all over with the Rice; put the Onions round it for Gar- 
niſh. Make a ftrong Gravy, and fome melted Butter. 
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pP LES, fleaued. Take eight large Pippins, pared and 
cut in Halves; then take a Pound of fine Sugar, and a 
Quart of Water ; then boil the Sugar and Water together, 
ſkim it, and put your Apples in the Syrup to boil, covered 


with Froth till they are clear and tender; put a little Jnice f 


Lemon in, and Lemon: peel cut long and narrow, and a ſmall: 
Glaſs of white Wine; let them give one Boil up, then put it 
in a China Diſh, and ſerve it cold. 5 
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P IG, to flew. Take a Pig and roaſt it till it is hot; then 
fin it, and cut it in Pieces; then put ſome white Wine 
and good Gravy, ſome Pepper, Salt and Nutmeg, an Onion, 
a little Sweet-Marjoram, and ſome Elder Vinegar, with ſome 
Butter, into a Stew-pan with your Pig, and ſtew it gently ; 
when it is enough lay it upon Sippets, and garniſh with Le- 
mon ſliced. | | 


* . 
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04 UV E's Head, tn bake. Waſh your Head clean, and Gi- 
vide it, then beat the Volks of three Eggs, and with a 
Feather trace it over the Outſide of the Read; then take 
ſome grated Bread, ſome Pepper and Salt, and Nutmeg, 
ſome Lemon-peel grated, with ſome Sage cut ſmall; then 
ſtrew this Mixture over the Outſide of the Head, lay it in an 
earthen Diſh, then cover the Head with ſome Bits ef Buarar 3 
put a little Water in the Diſh, then bake it in a quick Oven, 
and when you ſerve it, pour on ſome ſtrong Gravy, with the 
Brains firſt boiled and mixed in it; garniſh with Lemon If 
you do not approve of the Brains in the Gravy, put chem in a 
Plate with the Tongue. 
ALV E's Head, to bake another Way. Take a Calve's 
Head and divide it; then take the Volks of four. Eggs, 
and beat them well, and with a Feather trace the Eggs over 
the Outſide of the Head, and ſtrew over it ſome Ratpings'of | 


8 Y 
32 The Houſe-keeper's Calve's Head. 1 
Bread ſiſted, a little Flour, ſome Pepper and Salt, ſome 
Mace and Nutmeg, with ſome Sage and ſweet Herbs ſhred WW 
ſmall, and then cover the Head with ſome Bits of Butter, 
and put in the Pan ſome white Wine and Water, and ſome + 
| Gravy, and cover it cloſe ; then bake it in a quick Oven, 
and when you ſerve it with the Gravy that it was baked in, 
thicken it with burnt Butter, and garniſh it with the Brains 
cut in Pieces, and dipped in thick Butter, and fry them 
brown, and Lemon ſliced and fried Oyſters, and fried Bread, 


Serve it hot. 


C4 LV E's Head, to dreſs in a grand Diſh. Take a large 
- > Calve's Head and divide it, and waſh it well; then take 
> the Brains and waſh them, and dry them and flour them; 
put them in a Cloth, and boil them till they are half-done; 
F then cut the Fleſh off one Side of the Head in Slices, like 
”  haſhed»Meat, and the other Side of the Head muſt remain 
whole, carbonaded with a ſharp Knife croſs ways; take the 
 haſhed Part with ſome of the Liquor it was boiled in; put a 
* Glaſs of white Wine, a little Muſhroom-Ketchup, a little 
Mace beat fine, ſome Nutmeg grated, a little grated Lemon- 
peel, and ſome ſweet Herbs, and ſtrew them all together; 
when it is enough, put in a little Juice of Lemon, and thicken 
it with Cream or Butter; put in a Pint of Oyſters and half a 
Pint of pickled Muſhrooms, which muſt be toſſed up with 
the Sauce; when you thicken it, you muſt cut the Eye in 
Pieces amongſt the Haſh ; then you muſt take the other Side 
of the Head and cut it croſs-ways in Diamonds, about an 
> Inch over; then take the Volks of two Eggs, and with a 
Feather paſs over it; then put upon it this Mixture; take 
EF ſome grated Bread, a little Pepper and Salt, with ſome Nut- 
meg and Mace, and a little Sweet-Marjoram powdered ; mix 
F theſe well together, then put ſome Bits of Butter upon it, and 
put it before a briſk Fire till it is enough; this mult be laid in 
the Middle of the Diſh, and the Haſh round it; the Brains 
muſt be cut in Pieces, and ſtewed with a little red Sage cut 
very ſmall, and a little Spice and Salt; then dip it in a thick 
Batter made of Eggs, Flour, and Milk; fry theſe well in hot 
| Hog's Lard ; then rake Oyſters ſtewed in their Liquor, and 
dome Spice; take off their Fins, and dip them in the ſame 
Batter, and fry them; then take ſome Pieces of Bread cut the 


- Length of your Finger, and fry them criſp; as for the other 


| 
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Part of the Garniſh, red Beets, picked and ſliced, and Lemon 
ſliced ; ſerve it hot. | 
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E E F, baked the French Way. Take ſome tender Beef 
and bone it, take away the Sinews and Skin, then lard it 
with fat Bacon, ſeaſon your Beef with Pepper, Salt, and 
Cloves; then tie it up tight with Packthread, and put it in an 
earthen Pan, ſome whole Pepper, an Onion ſtuck with twelve 
Cloves, the Bones broke, and put a-top two or three Bay- 
Leaves, a Bunch of ſweet Herbs, a quarter of a Pound of 
S Butter, half a Pint of Claret or White-wine Vinegar, or Ver- 
juice; cover it cloſe, bake it four or five Hours; ſerve it hot 


with its own Liquor, or ſerve it cold in Slices, to be eat with - 


2 Vinegar and Muſtard. | % 
ECC 
 FRICASSEES. b 


RABBE TS, a white Fricaſſee of. Take two or three 

Rabbets, and cut them to Pieces, and put them in a 
Stew-pan, with three Ounces of Butter; then ſeaſon them 
with Pepper and Salt, a Nutmeg, a little Phyme and Sweet- 
Marjoram, a little Lemon-peel grated, and let thefe be 
clole covered, and ſtew them gently till they are tender, in 


half a Pint of Veal Broth, with an Onion; then ſtrain off | 


the Liquor, and beat three Volks of Eggs, with ſome Cream; 
then put ſome of the Broth by degrees to the Eggs and 


put to it ſome Parſley, boiled tender and ſhred ſmall; then 


them hot, with a Garniſh of ſliced Lemon and red Beet- 
roots. 5 | 282 — 
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= Grvy made of Beef, ſome whole geber, two Shalots, an 
Anchovy or two, a Bit of Horſe radiff 
= Jorm powdered ſmall; ftew the Rabbets about a quarter of 


quor; then fry your Rabbets in good Lard or Butter, chen 


you may fry ſome forc'd-meat Balls made of the Livers par- 
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Cream, keeping them ftirring, left they curdle. You may 


tols them up thick, adding ſome Muſhrooms; and fetve . - 


ABBETS, a brown Fricaſſte of. Take two or three 
young Rabbets, cut them in Pieces, and ſtew them in 


a little Sweet Mar- 
ann Hour, then take them out of the Gravy, and ſtrain the Li- 


thicken your Gravy with burnt Butter; add a Glaſs of Claret; 
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boiled, and a little Parſley ſhred ſmall, ſome Nutmeg grated, 
a very little grated Bread, ſome Pepper *and Salt, two but. 
tered Eggs; mix theſe all together, make this up, and dip 
them in the Volks of Eggs, then roll them in Flour, and fry 
them; garniſh your Dith with them and fried Parfley, and 
Lemon ſliced. 


C HICKENS, a brown Fricaſſee of. Take Chickens freſh 
F kille4i, and ſkin them; cut them in Pieces, and fry them 
in Butter or Lard ; when they are fried, take them out and 
let them drain ; then make ſome Balls of Forc'd-Meat, and fry 
them; then take ſome ſtrong Gravy, a Shalot or two, ſome 
Spice, a Bunch of {ſweet Herbs, a little Anchovy Liquor, a 
_ *Glafs of Claret, ſome thin lean Tripe cut with a jagging Iron, 
to imitate Cocks-combs ; thicken your Sauce with burnt But: 
ter, then put in your Chickens, and toſs them up together ; 
garniſn it with fried Muſhrooms dipped in Butter, or Lemon 
iliced, or Parſley fried. 


CGH ICKENS and Rabbets, a brown Fricaſſee of, Cut 

them in Pieces, and fry them brown in Butter ; then, 

having a Pint of Gravy, a little Claret, white Wine and 

ſtrong Broth, two Anchovies, two ſhivered Palates, a Faggot 

| of ſweet Herbs and ſavoury Balls, and ſavoury Seaſoning; 
t thicken it with brown Butter, and ſqueeze on it a Lemon. 


3 16H ICKENS and Rabbets, a white Fricaſſee of. Cut 
. them in Pieces, waſh them from the Blood, fry them on a 
ſeoſt Fire, and put them into a Frying-pan with a little ſtrong 
Broth; ſeaſon them, and toſs them up; when it is almoſ 
enough, put to it a Pint of Cream, thicken it with a Bit of 

Butter rolled up in Flour. 


— ———_—__ 


=: 24 MB, a white Fricaſſee of. Cut a Loin of Lamb in 
Steaks, take off the Skin and the Kidney with its Fat ; 
| It ſhould be toaſted before the Fire; you may fill the Fat of 
the Kidney with Forc'd-Meat, to lie in the Middle of the 
Diſh ; then ſeaſon your Meat with Pepper, Salt, Nutmeg, ? 
little Sweet-Marjoram dried and powdered, a little Jamaica 
Pepper beat fine, ſome Lemon peel, half a Pint of Muſhroom 
Buttons, ſome Morels or Truffles, and a Shalot or two; 


then ſtew them. gently, with a Pint of Veal Broth, or, " 
2 - "an | wan 
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want of the Broth, boil the Parings of your Muſhrooms in a 
Pint of Water with a little Hartſhorn-ſhavings till it will 
jelly, ſtrain it off, and ftew it in that; when it is ſtewed 
enough, pour off the Liquor, and thicken it with Butter rolled 
in Flour, and the Volks of three Eggs beaten : If you had 
vo freſh Muſhrooms at the Beginning, you muſt now put in 
balf a Pint of pickled Muſhrooms ; then you may add a little 
WS .hitc Wine, and ſome Lemon juice, brewing all well to- 
1 gether; then put your Kidney in the Middle of the Diſh, 
and toſs up your Steaks in the Sauce, and lay them neatly in 
WS the Diſh, but let not the Sauce cover the Kidney ; then gar- 
WT ni with Lemon ſliced, or Orange. You may fricaſſee Rab- 
bets or Chickens the ſame Way, only taking the Skin off the 
W Chickens. 
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3 L MB, a Fricaſſee of. Cut a Hind- Quarter of Lamb in- 
0 to thin Slices; ſeaſon them with {ſavoury Spice and ſweet 
W Herbs, and a Shalot; then fry it on the Fire, toſs them up in 
W itroog Broth, white Wine, Oyſters, forc'd-meat Balls, two 
W Palates, a little brown Butter, and an Egg or two to thicken 


W it, or a Bit of Butter rolled in Flour ; and garniſh it with 
ſiced Lemon. 


. 


RIPE, a white Fricaſſee F. Take ſome lean Tripe, 
and cut it into ſmall ſquare Pieces, and put it in a Stew-- 
pan; put to it a few Capers, ſome white Gravy, a Glaſs of 
White Wine, a Bunch of ſweet Herbs, ſome Nutmeg grated, 

a little Salt and Pepper, and a Shalot ; when it is ſtewed 
enough, ſtrain off the Sauce, and add to it ſome Parſley boiled 
tender and ſhred ſmall, with a little Lemon-juice z thicken it 
with two or three Eggs well beaten together, ſo that it does 
not curdle, and ſerve it hot on fried Sippets ; garniſh with 
Lemon ſliced. Some thicken the Sauce with Cream and 
Butter ; they are both good. 


— 
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CHICKENS, à Fricaſſtee of. Draw and waſh your 

| Chickens, then half boil them; then cut them in Pieces, 
put them into a Frying pan, and fry them in Butter; then 
ke them out of the Pan, clean it, and put in ſome ſtrong 
froth, ſome white Wine, ſome grated Nutmeg, and a little 
kepper, Salt, a Bunch of ſweet Herbs, and a Shalot or 
Wo; let theſe, with two or three Anchovies, ſtew-on a ſlow 
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Fire, and boil up; then beat it up with Butter and Eggs till 
it is thick ; put your Chickens in, and toſs them well toge— 
ther ; lay Sippets in the Diſh, and ſerve it up with ſliced Le- 
mon, and fried Parſley. | 


* 


JU SHRO OMS, a Fricaſſee of. Firſt, peel and wah 
them; then boil them in a little fair Water, Salt, and a 
Piece of Butter; this will keep them white; then put them 
in a Cullander to drain; next toſs them up with a Piece of 
freſh Butter, a Blade of Mace, and what Spice elſe you 
leaſe. For a Taſte, put in a whole Onion, and a Sprig of 
hyme; but let it not remain long there, for fear it changes 
your Fricaſſee black; then put in a little ſtrong Broth, or 
elſe a little of their own Liquor, and ſtew them together; 
after, put in your Lear, made thus: Fake the Volks of Eggs, 
a little white Wine or Verjuice, a Piece of ſweet Butter, and 
a little grated Nutmeg; toſs theſe well together, juſt as you 
are going to ſerve them away, till they are thick; gainiſh 
your Diſh, and ſerve them up hot. 


3 24 RE, to fricaſſee. Boil the Hare with Apples, Onions, 
22 and Parſley; when it is boiled tender, ſhred it ſmall, 
then put thereto a Pint of Claret, one Nutmeg, a little Pep- 
per and Salt, and two or three Anchovies ; ſtir theſe together, 
With the Volks of twelve hard Eggs ſhred ſmall ; when it is 
ſexved up, put in as much melted Butter as will make it moiſt; 
garniſh the Diſh with ſome of the Bones, and the Whites of 
ggs boiled hard, and cut in Halves. 
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1 EA L Sxeet-breads, Ragoo of. Cut your Sweet - breads 


into Pieces as big as a Walnut, waſh them and dry 
them; then burn ſome Butter in a Frying pan, and when it 
is very hot put in the Sweet-breads, ſtirring them till they 
are brown; then pour in ſome Gravy, with ſome Muſn- 
rooms ſeaſoned with Pepper, Salt, with a little All: ſpice, 
and ſtew them about half an Hour, after which pour off your 
Sauce through a Sieve, and thicken it; place your Veal in 
the Diſh, and pour your Sauce over it; you may add to thi 
Cocks combs blanched, with Truffles or Morels; but M 11 
| ; room 
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Doms is enough, if you can get them ; ſerve it with fliced 
lemon or Orange. | 
b 
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2 ; ie , a Leg of), in Ragoo. Take a Leg of Mut- 
| ton, lard it with Bacon, and roaft it half an Hour ;. put 
it in a Pot with the Mixture as follows: Put to it a Quart of 
Gravy, and a Quart of Wine, half,a Pint of-Verjuice, ſome 
Pepper and Salt, and Onions ſtuck with Cloves; Cover it 
cloſe, and put a Bunch of ſweet Herbs, and then ſtew it till 
it is tender ; then take the Liquor and thicken it with burnt 
Butter, and put ſome pickled Muſhrooms and three Ancho- 
vies ; garniſh it with Lemon ſliced. You may ragoo a Loin or 
Neck of Mutton the ſame Way. 


A Rich Ragoo for a Plate. Take ſome Lamb-ſtones and 
| Sweet-breads, and parboil them, and cut them in Slices, 
W {ne Cocks-combs blanched and fliced ; then take your Meats 
and ſeaſon them with Pepper, Salt, and other Spice ; then fry 

them a lictle in Lard, and drain them; then toſs them up in 
god Gravy, a Bunch of ſweet Herbs, two Shalots, ſome 
Muſhrooms, Truffles or Morels ; thicken it with burnt Butter, 
adding a Glaſs of Claret; garniſh with red Beet roots, or 


W 


or Barberries. 


n 
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Ragoo for Made - Dijpes. 


Cocks-ftones and Combs, boiled, blanched and ſliced, Sweet- 
breads, Qyſters, Muſhrooms, Truffles and Morels ; thicken 
theſe with brown Butter ; uſe it when called for. 


— 
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I EAL, a Ragoo of a Breaft. Bone A Breaſt of Veal, 
cut a ſquare Piece, then cut the other Part into two 
ſmall Pieces; brown it in Butter, then ſtew and toſs it up in a 


Onion, two or three Anchovies, Cocks-combs, Lamb ſtones, 
Weet-breads, blanched and ſliced, with ſavoury Balls, Oyſters, 
Trufles and Morels, Muſhrooms, ſavoury Spice, and Lemon- 
Juce ; then toſs it up, and thicken it with brown Butter; put 
the Ragoo in the Diſh, lay on the ſquare Piece, ſliced Lemon, 
Weet-breads, Sippets, Bacon fried in Batter of Eggs; gar- 


mit with ſliced Oranges. 


E SWEET. 


pickled Muſhrooms, or fried Oyſters, or Sauſages and Lemon, 


* 
* 


Take Claret, Gravy, {wegt - 
Herbs, and ſavoury Spice, toſs up in it Lamb-ſtones, * 


Pint of Gravy, a little Claret, white Wine, ftrong Broth, an 


4 «4 
- 
* 
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* EE T - breads, a Ragoo of. Set, lard, and force the 
Sweet-breads with Muſhrooms, the tender Ends of Palates, 
Cocks-combs boiled tender, Spice beat in a Mortar, mixed 
with fine Herbs and a little grated Bread, and an Egg or two; 
then fry them thus forced, and toſs them up in Gravy, Claret, 


| white Wine, with Cocks-combs, Muſhrooms, Spice, Oyſters, 


Liquor with Spices: to your Mind, ſome Anchovy, a little 


and diced Lemon ; thicken it with brown Butter, and garniſh 
it with ſliced Lemon and Barberries. 


BEE F a la Mode. Take a Buttock of Beef, interlarded 

ag great Lard, rolled up with ſavoury Spice, minced 
Sage, Parſley, Thyme, and green Onions; put it into a 
great Saucer an, and bind it cloſe with coarſe Tape. When 
it is half done, turn it; let it ſtand over the Fire on a Stove 
twelve Hours, or in a Campaign Oven. It is fit to be eat cold 
or hot. When it is cold, ſlice it out thin, and toſs it up in a 
hne Ragoo of Sweet. breads, Oyſters, Muſhrooms, and Palates. 
21 Or, When it is falt, as aforeſaid, cut it in Slices an 
Inch thick; then lard it with Bacon as big as your Finger; 
then bake it in Butter, as potted Veniſon, only add four Bay- 
Leaves, and a few ſweet Herbs; then drain and ſeaſon it with 
Spice; then lay it in the Pot in Slices, and cover it with the 
Butter 1 it was baked in. 


7 E AL a la Mode. Take a Fillet of Veal interlarded as 

the Beef; add to the ſtewing of it a little white Wine, 
When it is cold you may ſlice it out thin, and toſs it up in a 
| fine Ragoo of Muſhrooms. | 


ts. 


6 7 STE RS in Ragoo. Burn {ome Butter, then take large 

Oyſters well waſhed and dried, and throw them into the 
Pan wb a Shalot or two, and a little Salt; fry them a little, 
then take them out and let them drain ; they boil the Oyſter 


Gravy, and thicken it with Butter * N in Flour, and burn it 
in the Pan, then pour this Sauce over the Oyſters ; garniſh 
with fried Bread and Lemon ſliced. 


anne N e e e e TETLE 
| To Dreſs FISH ſeveral Ways. 

1 $TUR GEON, to roaſt a Piece of. Stick your Sturgeon 

with Cloves ; cies let it roaſt very leiſurely, baſting it 

Alen with Butter; and when it is enough, ſerve it with Ve- 

miſon Sauce. 1 E ELS, 
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E Lo, roafled. Take a large Eel and ſcour it well with 
E Salt and Water, then ſkin it almoſt to the Tail, then gut, 
waſh, and dry it; then take ſome grated Bread, a little 
gweet Marjoram, ſome Nutmeg grated, a little Lemon peel 
orated, ſome Salt and Pepper, and two Eggs buttercd'; 
make « Pudding of- this; you may add a few Oyſters 
and an Anchovy. Mix theſe all together, and put it in the 
Belly of the Eel, then rub the Fleſh of the Eel with the 
Yolks of Eggs, and roll it ia ſome of the Seaſoning ; when 
there have been no buttered Eggs, then draw the Skin over ity 
and roll that in the ſame dry Seaſoning ; put a Skewer thggugh 
it, and tie it to a Spit, and baſte it with Lard. The lame 
Way is uſed to ſpitchcock Eels, only cutting them in Lengths 
of three Inches, and broiling them; ſerve this with*'melted 
WW Butter, an Anchovy and Oyſters, or Shrimps, if yo ban 
have them, and add a little white Wine. Garniſh with Le. 
mon ſliced. | _ 


K — — — 


+ ARPS, larded with Eels, in a Ragoo. Take a live 
Carp, ſcale and lice him from Head to Tail, in four or 

five Slices on one Side to the Bone; then take a good ſiſye 
Eel, and cut it as for Lard, as long and as thick as your little 
Finger, rolled in ſweet Herbs, powdered Leaves, and-ſavoury 
Seaſoning ; then lard it thick on the fliced Side, and*fry it 
a Pan of Lard ; then make for it a Ragoo, with Gravy, 
white Wine, Claret, Vinegar, the Spawn, Muſhraoms, 
Wy Capers, grated Nutmeg, Mace, and a little Pepper and Salt; 
43 3 it with brown Butter, and garniſh it witit flice d 
emon. 44 


9 — 
" * 


F 1B, to fry. When your Fiſh is well cleaged and dried. 
dip it in Flour ; then take an Egg, and beat it up, and dip 

your Fiſh in it; then make ſome Oil hot, and put your Fifth: 

in it, and when you think one Side is done enough, turn it; 


When it is done, ſet it on a Plate, and let it dry before the 
Fire. * 


| SY 


— — 


PIEE, to roaſt. Scale and waſh a Pike from Head to 
. Tail, lard it with Eel's Fleſh, rolled in ſweet Herbs and 
»pice ; roaſt it at length, or turn his Tail into his Mouth, 
balle and bread it, or bring it off in the Oven; let the Sauce 


| © be 
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be drawn Butter, Anchovies, the Spawn and Liver, Myg. 


4 


* 
. 
4 © 
* 
2 
y 


; and a few ſweet Herbs; then lard it with pickled Herrings; 


7 TOBSTERS, to roaft. Run a broad Spit through, and 


one be put whole into the Diſh, and the other ſlit in two and 


enough, baſte them with Claret, and fave it to make Sauce, 


Laurel; or thus, bruiſe and mix them with a little fre 
Butter or Sugar, and it is fit. Roaſt them an Hour, till they 


- fried, green Oyſters fried in Butter, Shrimps, Lemon ſliced, 
and Barberries. : | 
— — 8 


; = as much Fiſh Herbs, the Rind of a Lemon, and one Onion. 


rooms, Capers and Oyſters. 


— — oo. — 
A... re Sb 
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tie it faſt ; when it begins to crackle, it is enough. Let 


laid round it. Make the Sauce- with half a Pint of white 
Wine and an Anchovy, and a little Pepper; let it boil ver, 
well, then melt Butter with it thick, put in the Juice of a Le. 
mon, and ſerve it with ſtewed Oyſters put into the Diſh. 


9 D,, Run not the Spit through them, but tie them; 
baſte them with Water and Salt. When they are half 


or ſerve them with Anchovy Sauce; ſlit and ſerve them in 
the Shells, or whole; garniſh them with Shrimps and 


crack. 


— — 


ISE a Biſk of. Clean a Pike, then fill its Belly with 
ſhelled Shrimps, a little whole Pepper, Cloves, Mace, 


run a Bird-ſpit through it, tie it faſt to a long flat Splinter, 
on both Sides the Spit. Roaſt it an Hour, and baſte it often 
with Butter. Serve it with a ſtewed Carp on each Side, with 
Whitings and Pitchcocks ; make the Sauce with the Liquor 
the Carp was ſtewed in ; put into it a Quart of Oyſters plump- 
ed in their own Liquor, a Pint of Shrimps ; then beat it up 
with two Pounds of freſh Butter; pour it all over the Filh, 
gon it with Horſe-radiſh ſcraped, Sippets fried, Parſlo) 


Ce D's Head, or freſh Salmon, to areſs. Take a” little 
Water, and put in a Pint of Vinegar, a Handful of Salt, 
Let it boil a Quarter of an Hour; then lay the Fiſh on 2 
Fiſh»plate ; being clean waſhed, put it in, boil it gently til 
enough; take it up and dry it very well from the Water ovcr 
Coals. Make the Sauce ready for it, half a Pint of Gravy, 
a Pint of white Wine, a little Horſe-radiſh ſcraped, 2 An- 

N IN chovies, 


—_ 7h. Packet-Book. © =_ 
= vic, whole Pepper and Mace, three Slices of Lemon, a 
es ſweet Herbs; boil them half away, then put in two or 
three Pounds of freſh Butter, a Quart of Oyſters plumped in 
their own Liquor, a Pint of Shrimps, ten Bits of boiled Lob- 
ter; toſs it up till very thick. Diſh the Fiſh, and lay on all 
Sorts of ſmall Fiſh round it. Then pour the Sauce over it, 

and garniſh the Diſh. | | 


2] Or, Set a Kettle on the Fire with Water and Salt, a 
Faggot of ſweet Herbs, an Onion or two; when the Liquor 
boils, put in the Head on a Fiſh plate; in the boiling put in 
cold Water and Vinegar; when it is boiled, drain and ſpunge 
it; for the Sauce, take Gravy, Claret boiled up-with-a Fag- 
got of ſweet Herbs, an Onion, two or three Anchovies drawn 
up with two Pounds of drawn Butter, half a Pint of Shrimps, 
and the Meat of a. Lobſter ſhred fine; then put, the 
Head in a Diſh, pour the Sauce thereon, ſtick {mall Toaſts 
on the Head, lay on and about it the Spawn, Milt, and 
Liver, and garniſh it with fried Parſley, ſliced Lemon, and 
Barberries. 


— — — — — _ _ — 


EN C, to boil. Scale your Tench when it is alive, gut 
| it and waſh the Inſide with Vinegar; then pat it into a 

Stew pan when the Water boils, with ſome Salt and a Bunch 
of ſweet Herbs, and ſome Lemon-peel, and whole Pepper 
cover it up cloſe, and boil it quick till it is enough; then 
train off ſome of the Liquor, and put to it à little White 
Vine, ſome Muſhroom Gravy, or Walnut Liquor, an An- 
adchovy, ſome Oyſters or Shrimps. Boil theſe together, and 
bos them up with thick Butter rolled in Flour, adding little 
Lemon-juice. Garniſh with Lemon and Horſe-radiſh, and 
WT {crve it hot with Sippets. . "2 ," "40 


SALMON, to boil, Take your Salmon and waſh it 
ith Salt and Water, but do not ſcale it; then lay your 
1 ich in your Stew pan, and cover it with Water, and à little 
isgar, a little Salt, and ſome Horfe-radiſh. You muſt 
ei quick, and muſt make your Sauce of Oyſters ſtewed 
dheir own Liquor, ſome whole Pepper, a little Mace, an 
= nlovy or two, ſome pickled Muſhrooms, and a little 
lie Wine, and thicken it with Butter rolled in Flour; you | 
add the Body of a Crab in your Sauce 3*ftir it well, it 
. : E 3 * ; & 9 wh 
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will make it very rich. Serve it hot, and garniſh with fried 


Er 


* TFachiſh ſcraped. 


. Salt and Pepper, and a little N utmeg ; and let it ſtew till 


fried Bread. 
1 LBST EAN, to butter. Break the Shells, take out the 


- garniſh Haſhes or Fricaſſees. 


Oyfters or Smelts, and Lemon {liced, with Horſe-radiſh and 


\ 


* 


— — * 


Meat, and put them into a Sauce-pan with a little ſea. 
ſoned Gravy, a Nutmeg, a little Vinegar, and drawn Butter; 


fill the Shells, and ſet the reſt in Plates. 
2] Or, 'ta do them faveet. Seaſon them with Sack, Su— 


| gar, Mace, and Lemon-juice, and garniſh it with ſliced 


ad. AS — a 2 * BY 4 -— ä a _— ” "TY 


— ace. — 
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O75 TERS, t» fry. You muſt make a Batter of Milk, 
es 


| and Flour ; then take your Oyſters and waſh them, 


and wipe them dry, and dip them in the Batter; then roll 


them in ſome Crumbs of Bread and a little Mace beat fine, 
and fry them in very hot Batter or Lard, | 


_ 2} Or, Beat four Eggs with Salt, put a little Nutmeg 
grated, and a Spoonful of grated Bread, then make it as 


thick as Batter for Pancakes with fine Flour ; drop the Oyſters 


in, and fry them brown in clarified Beef-ſuet. They are to 
lie round any Diſh of Fiſh ; Ox-palates boiled tender, blanched 
and cut in Pieces, then fried in ſuch Butter as is proper to 


— —„- tc —_—— * 


8 
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FO D, to broil, Take a large Cod, and cut the thick 
F Part into Pieces an Inch thick, then flour it well, and 
put it on your Gridiron over a flow Fire; make your Sauce 
with a Glaſs of white Wine, an Anchovy, ſome whole 
Pepper, or a little Horſe-radiſh, a little Gravy, a Spoonful 
of the Kitchen Sauce, or pickled Walnut Liquor, with 
ſome. Shrimps or Oyſters, or. pickled Muſhrooms ; boil i 


; together, and thicken it with Butter rolled in Flour, with 
dome of the Liver of the Fiſh that has been parboiled, and 


muſt be. bruiſed in it. Garniſh with Lemon ſliced, and Hole. 


. 1 


* 


C OD . to few. Take your Cod and lay it in thin Slice 
at the Bottom of a Diſh, with a Pint of Gravy, and half 


a Pint of white Wine, ſome Oyſters and their Liquor, _ 
] 


15 


— 


n Flour ; let it ſtew a little longer; ſerve it hot, and garniſh 


in 
with Lemon ſliced. | 
77 HITINGS, broiled Waſh your Whitings with Wa- 
Y ter and Salt, and dry them well, and flour them ; then 
rub your Gridiron well with Chalk, and make it hot; then 
lay them on; and, when they are enough, ſerve them with 
Oyſter or Shrimp Sauce. Garniſh them with Lemon ſliced. 
Mete, The Chalk will keep the Fiſh from ſticking. 


F! SH, to ſpitchcock. Clean Eels well with Salt, ſkin them, 
ſlit them down the Back, or do them whole; then ſerve 
them up. Seaſon them with Pepper, Nutmeg and Salt, a 
few ſweet Herbs ſhred fine, and grated white Bread ; then 


broil them over Coal. Serve them with Anchovy Sauce; ſo 


do them for great Diſhes of Fiſh, 3 


* ao — „ * — — 
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4 ILM O N, to bake whole. Draw your Salmon ar the 
” Gills, waſh it and dry it, lard it with a fat Eel ; then take 
a Pint of Oyfters, ſhred ſome ſweet Herbs, ſome grated Bread, 
four or five buttered Eggs, with ſome Pepper, Salt, Cloves, 
and Nutmeg ; mix theſe together, and put them in the Belly 
at the Gills, then lay it in an earthen Pan, borne up with: 
Pieces of Wood in the Bottom of the Dith ; put in a Pint of 


Fiſh. . Pocket - Book, "al * 
is almoſt enough, then thicken it with a Piece of Butter rolled 


- 


Claret, baſte your Salmon well with Butter before you put ic 


in the Oven. When it is done, make your Sauce of the Li- 


quor that is under the Salmon, ſome Shrimps, ſome pickled 


Muſhrooms, and two Anchovies, ſome Butter rolled in Flour ; 
boil theſe together, and garniſh with fried Oyſters, fried Bread, 


and Lemon fliced ; ſerve it hot. A Cod baked in this Man- 


ner is very good. 


po * — N 


ROUT, to flew. Take a large Trout and waſh it, put | 


it in a Pan with Gravy and white Wine, then take two 


Eggs buttered, ſome Salt, Pepper and Nutmeg, ſome Lemon- 


peel, a little Thyme, and ſome grated Bread; mix them all 


together, and put it in the Belly df the Trout, then let it ſtew * 


a Quarter of an Hour; then put in a Piece of. Butter in the 
Sauce; ſerve it hot, and garniſh with Lemon ſhced. © 
TENA. 


2 y 
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TE NCH, to flew, Take your Tench, and cut the Ta; 
to make them bleed, gut them and clean them from the 
Scales; then lay them in a Stew-pan with a Pint of Grayy 
and a Pint of Claret, an Onion ſtuck with Cloves, two Aw 
chovies, a Nutmeg fliced, ſome whole Pepper, a little galt 
ſome Horſe-radiſh ſliced, a Bunch of ſweet Herbs, a little 
Lemon- peel, and the Blood; let them flew till they are 
enough, then ſtrain your Liquor, and thicken it with burn: 
Butter. Garniſh with Horfe-radiſh, Lemon ſliced, the Mil: 
and Roes of the Fiſh, with fried Bread cut the Length of 
one's Finger. | 


. 


4 


CARP, te few. Take live Carp and bleed them in the 

Tail, and fave the Blood; then ſcale, waſh, and gut 
them, and put them in a Stew-pan, a Pint of Claret, and a 
Pint of Gravy with the Blood, a Bunch of ſweet Herbs, two 
Anchovies, an Onion ſtuck with Cloves, ſome Lemon: peel, 
ſome Horſe-radiſh ſliced, Nutmeg ſliced, and ſome whole 

Pepper, a little Brazil. wood raſped and tied in a Cloth. 
When the Carp is enough, ſtrain off the Sauce, then put in a 
little Lemos juice or Verjuice; thicken the Sauce with burnt 
Butter; garniſh with Roe or Milt, ſliced Lemon, and Horſe- 
radiſh ſcraped. The Milter is much the finer Fiſh, though 


{maller than the Spermer. 


221 Or, Take a Brace of live Carp, knock them on the 
| Head, open the Bellies, -waſh out the Blood with Vinegar 
and Salt, then cut them cloſe to the Tail to the Bone, and 


waſh them clean, put them in a broad Sauce-pan, and put 
| thereto a Quart of Claret, a Pint of white Wine, a Quart of 
- Vinegar, a Pint of Water, a Faggot of ſweet Herbs, a Nut- 
meg liced, large Mace, four or five Cloves, two or three 

Races of Ginger, whole Pepper, and an Anchovy ; cover 
it cloſe, and ſtew them a Quarter of an Hour; then put 
to it the Blood of the Carp, Salt, and a Ladle of brown But- 

ter; lay about it the Spawn, Milt, and Liver; ſtick on them 


Toaſts, and heat the Lear-Broth, or thicken it with brown 


5 Butter. | 

3j Or, Bleed it under the lower Fin into a Pint of Claret, 

or white Wine, half a Pint of Water, a few Sprigs of ſweet 
Herbs, a little whole Pepper, Mace and Salt, and two Slices 


of Lemon; put all theſe, and the Carp raw, into a Stew-pan ; 
| ſtew 


Fiſh. Pocket- Bovk. ; 45 
ew it well on both Sides; then put in half a Pint of Oyſters 
plumped, and let them ſimmer a little; beat them up thick 


with a Pound of freſh Butter, or more. Serve it with Sippets, 
Barberries, and Lemon ſliced. | Sippe 


» 


— 


— 


72 RP, how to flew, from Pontack's, Take half Gravy . 
and half Claret, as much as will cover your Carp in the 
Pan, with Mace, whole Pepper, a little Cloves, two Ancho- 
vies, a Shalot or Onion, a little Horſe-radiſh, and a little Salt; 
when the Carp is enough, take it out, and boil the Liquor as 
faſt as, poſſible, till it be juſt enough to make Sauce; flour a 
Bit of Butter, and throw into it ; ſqueeze the Juice of one 
Lemon, and pour it over the Carp. 


0 YSTERS, to flew. Plump them in their own Liquor ; 


ter; then ſet on a little of their own Liquor, Water and white 
Wine, a little whole Pepper, and a Blade of Mace; let it boul 
very well, then put in your 4 and let them juſt boil up; 
then thicken them with the Volks of two Eggs, a Piece of 
Butter, and a little Flour, beat up very well ; thicken it, and 
ſerve it up with Sippets and Lemons. ? 


ISH Pre. Take Soles, or thick Flounders, gut and waſh 
them, and juſt put them in fcalding Water, to get off the 
black Skin; then cut them in Scollops, or indented, ſo that 
they will join, and lie in the Pye as if they were whole ; 
have your Patty-pans in Readineſs, with Puff-Paſte at the 
Bottom, and a Layer of Butter on it; then ſeaſon your Fiſh 
with a little Pepper, Salt, Cloves, Mace and Nutmeg, and 
lay it in your Patty-pans, joining the Pieces together, as if 
the Fiſh had not been cut; then put in forced Balls made with 
Fiſh, Slices of Lemon with the Peel on, whole Oyſters, . 
whole Yolks of hard Eggs, and pickled Barberries ; then lid 

up your Pye and bake it; when it is drawn, make a Caudle- 

of Oyſter Liquor and white Wine, thickened up with Yolks 
of Eggs and a Bit of Butter; ſerve it hot. r 7 


- 


ARP, to bake. Scale, waſh, and clean a Brace of 
Carp; take an earthen Pan, deep enough for the Fiſh to 
lie cleverly in, then butter your Pan and lay in the Carp; 
(raſon it with Mace, Cloves, Nutmeg, and black and white 


Pepper, 


then ſtrain them off, and waſh them well in clean Wa- vg 
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Pepper, a Bundle of ſweet Herbs, an Onion, an Anchoyy , 
pour in alſo a Bottle of white Wine, cover all cloſe, and jet 
them bake an Hour in a hot Oven, if large; if ſmall, a les 
Time will do them. When enough, take them carefully 
up, and lay them in a Diſh ; ſet it over hot Water, to keep 
it hot, and cover it cloſe; then pour all the Liquor they 
were baked in, into a Sauce-pan, let it boil a Minute or tuo, 
then ſtrain it, and add half a Pound of Butter rolled in Flour. 
Let it boil and keep it ſtirring, ſqueeze in the Juice of half a 
Lemon, and what Salt is wanting ; pour this Sauce over the 
Fiſh, lay the Roes round, and garniſh with Lemon. Ob— 
| Jerve to ſkim all the Fat off the Liquor, when you take the 
8 Fiſh Out. 
3 — —— — _ — — 
RTL E, !o dreſs. Cut his Head off cloſe to the Shell, 
then cut his Callapee open, leaving ſome of the Meat to 
the Bfeaſt Shell; take out the Guts, ſcald them in clean Wa— 
ter, and alſo the Callapee Take care to open the Guts and 
"clean them well, cut them in Pieces, and ftew them four 
Hours by themſelves ; cut the other Meat in moderate Pieces; 
clean the Fins as you do Gooſe-giblets, and cut them in 
Pieces; ſtew the Meat and Fins together about an Hour; then 
- ſtrain them off, and ſeaſon with a Bottle of Kyon Butter, a 
Bottle of Madeira, a little Salt, a quarter of a Pound of freſh 
Butter; Pepper, Spice, and Forc'd-meat Balls; thicken your 
Soup, and put your Meat and Guts into the Soup; put all 
E into the deep Shell, and bake it in an Oven. 
he Callapee is often done two Ways, with white and 
brown Sauce, with a Paſte rim in the Middle, and a Paſie- 
rim round the Rim of your Diſh that you bake it in; but 
do mult crack the Callapee in the Middle, The white 
E- Side ſhould be with a Seaſon of Volks of Eggs, Cream, Wine, 
Lemon, and Butter drawn up thick, and poured over when 
it comes from the Oven; and the brown with ſome of your 
Sauce that is put in the Callapee. The Soup, which is ſent 
in a Bowl or Diſh, is made with the Fins, and the bony Part 
of a "Knuckle of Veal to help it. This Soup, if well 
E  ſcummed, will be of a clear greeniſh Colour; ſeaſon it with ſweet 
Herbs, Siam Pepper, Mace, and Jamaica Pepper, without 
Pine. Sometimes they will make Fricandoes with the 
| Vealy Part of the Shoulder, or Scotch Collops, or a White 
Fricaſſee. 


was CALPF' 


- 


Fiſh, | | Pocket- Book. 47 


ALV F's- Head, d la Turtle, Take a Calve's-Head with 
C the Skin on, and cut it in ſmall Pieces, put it in a Soup- 
pot, with two or three Onions, a Bunch of 'Thyme, Parſley,” 
Sweet-Marjoram, Winter-Savoury, Pepper and Salt. Let it 
hoil till the Skin is tender, then ftrain it off, take out your 
Onion and Herbs ; then take a Bit of Butter in a Stew-pan, 
brown it and thicken it with Flour ; put in a Pint of Madeira 
Wine, and ſome of the Liquor you ftramed off; take enough 
for your Meat; ftir it about till it is a little thick; ſeaſon it 
warm with Sn Pepper. Then ſerve it in a Diſh with a 
paſted Rim, or a Turtle Shell, if you have any. 


FTURBOT, to dreſs. Put it into Pump-Water, Salt ans 
Vinegar, and let it lie two Hours; then put Water in 
your Fiſh-kettle, and put in Salt and {weet Herbs, Bay- 
leaves, Lemon-peel, Onions, Horſe-radiſh fliced, ſome Ver- 
juice, Cloves, and whole Pepper; let it boil till it taſtes well 
of the Seaſoning; then take it off the Fire, and let it cool 
efore you put in the Fiſh, or elſe it will crack it; then let it 
boil about twenty-ſix Minutes, which for a middle-fized one 
13 enough; then drain it, and catch ſome. of the very laſt 
W raining to put into your Sauce, which mult be either Shrimp 
or Lobſter ; if the latter, you muſt get a Lobſter that is a 
permer, and take out all the Meat, and cut it in Bits; pick 
what you can out of the Chine, as well as the Tail and 
Claws, and take the Spawn likewiſe, and pound them all to- 
We zcther in a Mortar, adding a very little red Wine, and half à 
poonful of Vinegar ; then ſtrain the Liquor out of the Mor- 
tar through a fine Cloth, and put into it two good Anchovies, 
well waſhed and minced, ſome grated Horſe-radiſh and Le- 
mon-peel, a Bay-leaf, ſome Pepper and Nutmeg, and ſome” 
Onion minced very fine; then add to this ſome of the B- 
quor you drained from the Fiſh, and draw your Butter in this 
Liquor, and work a little Flour into your Butter very fine; 
then put in the Meat of your Lobſter, and ſhake it over a 
Stove, ſqueeze in a little Lemon, and put in a Spoonful or 
two of clear Mutton Gravy, Garniſh with Lemon, + 
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Directions concerning Britiſh Pickled Herrihgs. 


* 


LA the Fiſh in a Plate or Trencher, - beat it on edch | 
vide with the Flat of a Knife to looſen the Skin; et 
4 hn 
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a thin Strip off the Belly, and ſtrip the Back to divide the 
Skin, which then muſt be ſtripped on each Side with the 
Knife and Fingers, beginning at the Neck. 'Take out the 
Roe, and rub the Inſide, and the whole Herring, with the 
Corner of a Napkin dipped in Vinegar. The Fiſh being pre. 
. pared as above, cut off the Head and Tail, then divide the 
Herring into Pieces of about an Inch long ; afterwards put 
the Pieces together, as though the Fiſh was entire. Eat it 
with Oil, Vinegar, new Bread and Butter, Pickles, &c. 
— —— —u— 
WHEN y you fry or broil flea'd Eels, or roaſt them 
without their Skins, parboil them firft in Water, Salt, 
* Fennel. 
Let all Fiſh that are roaſted, boiled, ſtewed, fried, broiled 
or baked, be thoroughly done. 
Seaſon Fiſh, to bake, well with Cloves, Mace, Nutmeg 
| | powdered, ſmall Pepper groſly beaten, and ſome Salt, and 
quer all lay good Store of unmelted Butter, 


JJ d RG Rook 


Tah Directions for making of Puddings, Pyes, and all Sorts 
of Paſiry. 
qa D 1 XG . 


P. IN Pudding. Take a Quart of Milk, and boil it, 

then fir in ſome Flour till it is thick, then put in half a 
Pound of Butter, fix Ounces of Sugar, a Nutmeg grated, a 
- Itle Salt, nine or ten Eggs, but not all the Whites; mix al! 


well together, butter your Diſh, and put your Pudding in. 
] 3 Three n of an Hour will bake it. 
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5147. N boiled Pudding. Tie : a Pint of Cream, and mix 

with it ſix Eggs well beaten, two Spoonfuls of Flour, half 
"a Nutmeg erated, and a little Salt and Sugar to your Taſte; 
butter a Cloth, and put it in when the Pot boils ; give it two 
or three Turns in the Pot at firſt going in. Half an Hour will 
boil it. Melt Butter for Sauce. 
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B OILE D Plunib Pudding. 4 Take a Pound of Beef. fue 
ſhred very fine, then ſtone three Quarters of a Pound of 
Raiſins, then take ſome grated Nutmeg, a-large Spoonful 


of. Sugar, a little Salt, ſome Sack, four E885, three W 
uls 
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| R. CE Pudding. Take half a Pound of Rice, and beat it 


J 
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fals of Cream, and five Spoonfuls of Flour ; mix theſe to- 
gether, tie it up in a Cloth, and let it boil three Hours. Melt 


Butter, and pour over it. 


— 


O make a light Pudding. Take a Pint of Cream, and 
ſome Nutmeg, Cinnamon and Mace, and boil it with the 
Spice ; when it is boiled take out the Spice, then take the 
Yolks of eight Eggs, and four of the Whites ; beat them well 
with ſome Sack, then mix them with your Cream, with a 
little Salt and Sugar, and take a Halfpenny white Loaf, and 
a Spoonful of Flour, and put in a little Roſe Water ; beat-all 


W theſe well together, and wet a thiek Cloth, and flour it, then 


put your Pudding into it, and tie it up, and, when the Pot 


boils, it muſt boil an Hour. Melt Butter, Sack and Sugar, i 


and pour over it. 


to Powder ; then ſet it on the Fire with three Pints of new 
Milk, boil it well, and when it is almoſt cold put to it eight 
Eggs well beaten, with half a Pound of Suet or Butter, and 


half a Pound of Sugar; put in Nutmeg or Mace, or what | 
Dou pleaſe. About half an Hour will bake it. ; | 


ATTER Pudding. Take a Pint of Milk, fix Eggs, and 
four Spoonfuls of Flour ; put in half a Nutmeg grated, 
and a little Salt; you muſt take care your Pudding is not ⁵⁶ 
thick; flour your Cloth well. Three Quarters of an Hour 
will boil it. Serve it with Butter, Sugar, and a little Sack. 


— — — — 
INE Biſtet Pudding, Take a Pint of Cream or Milk, 
three Penny Naples Biſkets grated ; pour your Milk or 
Cream over it hot, and cover it cloſe till it is cold; then 
put in ſome Nutmeg grated, the Volks of four Eggs and 
two Whites beaten, a little Orange-flower Water, two Ounces 
of powdered Sugar, and half a Spoonful of Floar ; mix them 
well together, and boil it in a China Baſon buttered well on 
the Inſide; tie it in a Cloth well floured, and boil it an Hour. 


verve it, being turned out of the Bottom, with Butter, Sack 
and Sugar. | OT 


FINE Bread Pudding. Take three Pints of Miller and | 
- boil it, and when it is boiled put to it a'fmall Nutmag 
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grated, more than a Quarter of a Pound of Sugar, three 
Quarters of a Pound of Butter, and when the Butter is melt. 
ed pour it into a Pan over eleven Ounces of grated Bread; 
cover it up, and when it is cold put to it ten Eggs well beaten : 
ſtir it well together, and butter a Diſh ; pour it into your 
Diſh when it is juſt going into the Oven. Ihree -Quarters of 
an Hour will bake it. | 

Boil a Piece of Lemon-peel in the Milk, and take it out 


—.— 


— — 


— 
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BR E 4D Pudding. To a Pint of Cream put in a Quarter 
of a Pound of Butter, ſet it on the Fire, and keep it ſtir. 
ring; the Butter being melted, put in as much grated Man. 
chet as will make it pretty light, a Nutmeg, or ſomething 
elſe, and as much Sugar as you pleaſe, three or four Eggs, 
and alittle Salt ; mix all well together, butter a Diſh, put it 
in, and bake it half an Hour. 


— — 


i AF PLE Pudding. Take three or four Codlins, and ſcald 
e them, and bruiſe them through a Sieve; put a Quarter 
of a Pound of Biſkets, a little Nutmeg, a Pint of Cream, 
and ſweeten it to your Taſte ; ten Eggs, and half the Whites, 


to bake. 


| MILE I Pudding. Take half a Pound of Millet to two 
* Quarts of Milk; boil it over Night, and in the Morn- 
ing put ſix Ounces of Sugar, fix Ounces of Butter melted, ſe— 
ven Eggs, half a Nutmeg, and a little raſped Bread; ſtir it 
all together, put a thin Paſte at the Bottom of the Diſh, and 


Þake it three Quarters of an Rour. 


M4 RROW Pudding. Boil a Quart of Cream or Milk, 
. with a Stick of Cinnamon, a quartered Nutmeg, and 
large Mace; then mix it with eight Eggs well beaten, a little 
| Salt, Sack and Orange flower Water, and ſtrain it; then put 
to it three grated Biſkets, a Handful of Currants, as many 
Raiſins of the Sun, the Marrow of two Bones, all to four large 
Pieces; then gather it to a Body on the Fire, and put it in 
the Diſh, having the Brim garniſhed with Puff Paſte, and 
niiſed in the Oven; then lay on it the four Pieces of Marrow, 
Coloured Knots and Paſte, fliced Citron and Lemon: peel. 
f . Half an Hour will bake it. : | 
89-0 8 MARROW 
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| in the Volks of fix Eggs, a Glaſs of Sack, a little Salt, fox 


Z three Quarters of a Pound of Butter, a little Salt, Sack, and 


1 and eight Eggs; being boiled and mixed together with ſweet 


dered Ginger, Nutmeg grated, and a little Salt; ſome 

Pater or Sack, ſome L:/-49: Sugar, and ſome Currants ; mix 
WW thele well together, and lay it in a Pan well buttered on the 
We Sides; and when it is well flatted with a Spoon, lay ſome _ 
Pieces of Butter on the Top ; bake it in a gentle Oven, and 


W and it will eat like a fine Cheeſecake. 


WT put it in a Diſh, and ſtick on it ſliced Citron. Let the Sauce 


Puddings.  Pocket-Book. of 


ARROW Pudding. Make a Pint of Cream boil, then 
M take it off the Fire, and ſlice into it a Penny white 
Loaf; when it is cold, put into it eight Ounces of blanched 
Almonds beaten fine, with two Spoonfuls of Roſe Water; put 


Ounces of candied Lemon and Citron ſliced thin, and a Pound 
of Marrow ſliced thin; mix all together, then put it into a 
butter'd Diſh, duſt on fine Sugar, bake and ſerve it; add half 
a Pound of Currants. 


ALMOND Pudiing. Take half a Pound of Jordan Al. 
monds blanched, and pound them in a Mortar, with a 
Quarter of a Pound of Piſtacko Nuts, four grated Biſkets, 


Orange-llower Water; then mix it with a Quart of Cream, 


Spice and Sugar, pour it into your Diſh, being covered with 
Puff paſte, and garniſh the Brim, 


op O make a Beggar's Pudding. Take ſome ſtale Bread; 

e over it ſome hot Water, till it is well ſoaked; then 
preſs out the Water, and wath the Bread; add ſome ow 
Roſe 


ſerve it hot. You may turn it out of the Pan when it is cold, 


re. 


: 
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UAKING Pudding. Take a Quart of Cream, and 
beat two or three Spoonfuls of Flour of Rice, a Penny 
white Loaf grated, and ſeven Eggs; ſeaſon it with ſweet Spice, 
and a little Angel Water, butter the Cloth, and tie it ſlacks 
and when the Pot boils put it in, and boil it an Hour; then 


be Sack and Orange-flower Water, with the Juice of Lemons, 
and drawn Butter. 2 | 


2] Or, Take -a Pint of thick Cream, ten Yolks and 
three Whites of Eggs ; beat them-well with two Spoonfuls of 
Roſe Water, mix it well with your Cream, that there be no 

1 Lumps, 
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Lamps, three Spoonfuls of fine Flour, and ſeaſon it accord. 
ing to your Taſte ; butter a thick Cloth very well, and let jt 
boil half an Hour as faſt as you can; make Sauce of Butter, 
Roſe Water, and Sugar. You may ſtick blanched Almond, 
upon it, if you pleaſe. 


«HE Duke of Buckingham's Pudding. Take a Pound 

and a Quarter of Beef Suet, ſkin and ſhred it, add to it 
fix Spoonfuls of Flour, four Spoonfuls of white Sugar, a gra. 
ted Nutmeg, a little Salt, and three Quarters of a Pound of 
ſtoned Raiſins ; then mix it up with eight Yolks of Eggs and 
four Whites, well beaten, with two Spoonfuls of Sack, or 

Orange flower Water, and four Spoonfuls of good Cream; 
mix theſe well together pretty ſtiff, butter a Cloth, and tie it 
up cloſe; put it in the Pot when the Water boils, and let it 
boil four Hours. Melt Butter for Sauce. 


_—— 


70 make the Spread- Eagle Pudding. Cut off the Cruſt of 
three ſtale Halfpenny Rolls, and flice them into a Pan, 
then ſet three Pints of Milk on the Fire, making it ſcalding 
hot, but not boil ; pour it over the Bread, cover it cloſe, and 
let it ſtand an Hour; then put in a good Spoonful of Sugar, 
a very little Salt, a Nutmeg grated, a Pound of ſhred Suet 
after it is ſkinned, half a Pound of Currants waſhed and picked, 
| Four Spoonfuls of cold Milk, ten Volks and five Whites of 
Eggs; when all is in, ſtir it well together, and butter your 
Diſh. An Hour will bake it. 


3 


Ip P UDDING made with Raſpberries. Take the Volks of 
„ eeight hard Eggs chopped ſmall, and put them to a Pint 
of Cream; then beat four Eggs, and put in two Spoonfuls of 
& Flour, and as much powdered Sugar; then put to it four, 
Penny Naples Biſkets, and put in as much Syrup of Raſpber- 
E ies as you think proper, to give it a Flavour and a Colour; 
mir all theſe together. If you will, you may bake it in 
mine Cruſt rolled thin, and laid in a Diſh, or bake it without, 
ina gentle Oven. 


1 


ö 70 74 TOE Pudding. Take ſome good PotatGes, and 
boil them tender, then bruiſe them in a Marble Mor. 
tar till they become a Paſte; then take two Naples Biſkets 


* grated, a Carrot grated, a little Orange-flower Water, M wy 
ac 
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Mace and Nutmeg, ſome Sugar, and ſome butter'd Eggs; 
mix theſe together, and put it in a Diſh, with Slices of Butter 
laid upon your Pudding, and half an Hour will bake it. 
Serve it hot with ſliced Lemon. It is beſt to put ſome Pulp 
of Oranges into the Pudding before you bake it. 


— ——— 


Lt 


2 YCELLENT Black Puddings. Take a Quart of 
Sheep's Blood, a Quart of Cream, ten Eggs, Whites and 
Volks, beaten well together; ſtir them very well, and thicken 


| it with grated Bread, and Oatmeal finely beaten, of each a 
| little Quantity, Beef Suet finely ſhred, and Marrow in little 


Lumps; ſeaſon it with a little Nutmeg, Cloves and Mace, 
mingled with Salt, a little Sweet Marjoram, Lemon, Thyme, 


and Penny-royal, ſhred very well together, and mingled with 
W the other Things; when all is well mixed, fill the Guts, be- 
4 ing well cleanſed, and boil them carefully. 


_ — — 


ICHMOND Pudding. Take a Pound of Beef Suet, 
ſhred very ſmall, then take a Pound of the Raiſins of the 


W Sun, and ſtone them ; then put to them two Spoonfuls of 


Flour, ſix Eggs beaten, a little Sugar, half a Nutmeg grated, 


end a little Salt; mix theſe together, put it in your Cloth 


well floured, and boil it fix Hours, and ſerve it up. 


* 


— 
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BLACK Pudding in Guts. Take the Liver of a Hog 
freſh killed, boil it till it is enough, with the Milt; then 
bruiſe them in a Marble Mortar till they come to a Pulp, 
with half as much Hogs Fat, ſhred ſmall, as will amount to 
the Quantity, and with them mix ſome Blood of a Hog, or 
Goole, or Sheep, that has bled freſh, and beat theſe all the 
time with a little Salt, and the following Things; ſhred ſome ?} 
lwcet Herbs ſmall with ſome Penny royal, add a little Salt, 
the Volks of Eggs butter'd, ſome Spice to your Mind, in 


Fowder, and, if you will, ſome Groots, or dried Oats, a little 
cut in the Mill, that have been ſteeped twenty Hours in Ma- 


ter, till the whole comes to a due Conſiſtence to put into the 
Cuts; then put it in, and tie them up, and boil them in a 
large Kettle with Hay at the Bottom, and when they are 


black; 


yelled enough, lay them upon Hay to dry, and turn. 
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GARROT Pudding. Take raw Carrots, and grate them 
to a Quarter of a Pound of Carrots, put half a Pound of 
grated Bread, half a Nutmeg prated, a little Cinnamon 
eaten, a little Salt, three Spoonfuls of Sugar, four or five | 
Eggs, half a Pound of Butter melted, a Glaſs of Sack, a little 
Orange-flower Water, and half a Pint of Cream ; mix it all 
together, and beat it well; then put it in a Diſh with Puff 
Paſte at the Bottom, bake it gently, and ſerve it hot. Garniſh 
it with Lemon ſliced, and Sugar grated over it. 


— — 


2 AT's Foo: Pudding. Take a Neat's Foot, bone it, 

and chop it very ſmall, and mix it with grated Bread; 
then boil a Pint of Milk, and pour upon it ; put to it ſome 
Beef Suet, ſix Eggs, and half a Pound of Currants ; then 
put to it ſome beaten Ginger, a little Nutmeg, and a little 
Salt, Sugar, white Wine, and ſome Roſe Water; then but— 
ter four Eggs, and mix all together, with ſome blanched 
| Almonds beaten, and Slices of candied Citron, or Lemon- 
I; then. butter your Diſh, and put it in. An Hour wil 
e it. 


« 
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| very fine, mix them with a Penny white Loaf grated, be- 
ing ſcalded with a Pint of Cream ; put to it half a Pound of 
Beef Suet ſhred, eight Eggs, and a Handful of plumped Cur: 
"rants ; ſeaſon it with ſweet Seaſoning, Sugar, Sack, and 
Orange flower Water, and the Marrow of two Bones; put it 
in a Veal Caul, being waſhed over with the Batter of Eggs; 
then wet a Cloth, and pour it therein, and when the Pot boils 
put it in, being tied up cloſe ; bbil it about two Hours. When 
It is boiled, turn it into a Diſh, ſtick on it fliced Almonds and 
. Citron, then pour on it Sack, Verjuice, and drawn Butter, 
and ſcrape on Sugar. 
OFANGE Pudding Take the Peel of two Sevill 
Oranges, boiled up as for a Florentine of Oranges and 
Apples; pound them as the Carrots, and ſeaſon them # 
aforeſaid. " 


Inn 


OATMEAL Pudding. Take 'three Quarts of thick 
Cream, boil it, and put to it three Quarters of a Pound 


of Reef Suet ſhred very fine, a Pound of Butter, and * y 
| Ky : 


: (C? E AM Pudding. Take Flour, and mix with it a like 


1 
. 
I 


$ 
Y 


I 


mon and Nutmeg finely beaten, "Beef Suet, Sugar, 


and Half for the other; make it up round, and put ſome 


| You may thus make any Fruit Pudding. 
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Pound of Sugar; 2 grated Nutmeg, a little Salt; thicken 
them all with a Pint of fine Oatmeal ; ſtir it together, and 
pour it into a Pan, and cover it cloſe, till it 1s almoſt cold ; 
then add the Yolks of twelve Eggs; mix all well together ; 
put a Sheet of Puff Paſte in the Diſh, and ſtick Lumps of 
Marrow in it. Let it ſtand in the Oven two Hours. 


Quantity of grated Bread, ſome Dates minced, Cinna- 


St 
Side, 


and warm Cream ; then take Half the Pudding for one 


Butter and Cream into the Middle of it, and cloſe it up; put 


W it into the Pot, in a Cloth, when the Water boils; and when 
boiled, ſerve it up in two Halves, with Butter, Roſe Water 


and Sugar, beaten well together, and warm. 


N 
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IJ HITE Pudding. Grate'ftine Manchet, ſprinkle a little * 
Flour on it, and beat a {mall Quantity of Mace and 
Nutmeg ; ſteep theſe in as much Milk, as they will thicken 8 
like Pap; then to every Quart of this put a quarter of a 
Pound of Currants, and four Ounces of Almonds, chopped 
Marrow and Sugar; mix them well together, and put them 
into fine thin Guts, well cleaned, and rinſed in warm Water ; 
tie them up at what convenient Length you pleaſe ; and when 
you have boiled them, keep them dry in Boxes. 


_—. 


APRICOT Pudding, Coddle fix large Apricots very 

tender, break them very ſmall, ſweeten them to your 
Taſte; when they are cold, add fix Eggs, but only two 
Whites, and a little Cream; put it in Puff Paſte, and bake it. 


* 


TUNBRIDGE Pudding, Take a Pint of great Oat. 
meal, picked and dried; then put it into a Mortar, and 
bruiſe it, but not ſmall; put to it a Quart of new Milk, and 
boil it a Quarter of an Hour; then cover it cloſe, and let it 
ſtand till it is cold; afterwards take eight Eggs beaten and 
ſtrained, a Penny Loaf grated, half a Pound of Beef et 
ſired ſmall, half a Nutmeg grated, three Spoonfuls of Sack, 
a quarter of a Pound of Sugar, or more; mix all 2 
we 
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well together with your Hand; it will require three Hour; 
boiling; pour a great deal of Butter over them. 
This Quantity will make a large Pudding. 


nn. 


CO STARD Pudiing. Take a- Pint of Cream, and mix 
with it ſix Eggs well beaten, two Spoonfuls of Flour, half 

a Nutmeg grated, a little Salt and Sugar, to your Taſte; 
butter a Cloth, and put it in when the Pot boils ; boil it ju 


half an Hour ; melt Butter for Sauce. * 


EMO N Pudding Grate the Peels of three large Le. 
mons, only the yellow; then take two Lemons more, 
and (the three you have grated} roll them under your Hand 
on a Table, till they are ſoft, but be careful not to break 
them; then cut and ſqueeze them, and ſtrain the Juice from 
the Seeds to the grated Peels ; then grate the Crumb of three 
Halfpenny Loaves into a Baſon, and make a Pint of white 
Wine ſcalding hot, and pour it to your Bread; then {tir-it 
well together to ſoak, and put to it the grated Peel and Juice; 
beat the Yolks of eight Eggs and four Whites together ; and 

- mingle with the reſt three quarters of a Pound of Butter, freſ 
and melted, and near a Pound of white Sugar; beat it wel 
together till thoroughly mixcd ; then lay a Sheet of Puff 
Paſte at the Bottom and Brim, and cut it in what Form you 
= pleaſe. The Paſte that is left roll out and cut into little 
Strips, neither ſo broad nar long as your little Finger, and 
bake them on a floured Paper ; let the Pudding bake near an 
Hour; when it comes out of the Oven, tick the Pieces of 
E Paſte on the Top of it, to ſerve it to Table. It eats well 


either cold or hot. 


— 


„ — — 


1 C FAR DS. To a Pint of Cream you mult have eight 
- > Eggs, and but two of the Whites; put the Cream into a 
Sauce pan to boil, and you muſt boil in it a Piece of Nutmeg, 
' © fome Mace, and a little Cinnamon; let your Cream boil till 
3 think it has the Flavour of the Spice, then pour it into 4 
Pan, and let it ſtand till it is cool. You muſt make it pretty 
= feet with fine Sugar, then put in your Eggs, and ſtrain it 
through a Cloth or Sieve. | | - 
21 Or, To three Pints of Cream, put a little whole Mace, 
Cinnamon and Nutmeg ; make it boil a little, then take it 


off, and beat fifteen Eggs very well, leaving out nine of the 


Whites; 
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ES whites ; when beaten, put to them a Glaſs of Sack, and two 
W Spoonfuls of Roſe Water; put it to the Cream ſcalding hot, 

then ſtrain it, and it is fit; harden the Cuſtard Cruft in the 
ST Oven before you fill them. To all Milk, put fixteen Eggs; 
to two Quarts, leave out five Whites. 


: A! MOND N N Blanch and beat the Almonds _—_ 
Mortar very fine, and in the beating add thereto a little 
Milk, preſs it through a Sieve, and make it as a common 
= Cuſtard. ED 


* 
— ä — — * ä 
— — — 


ts. 
»„— 
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i 7 CEING for Tarts. Take the Volk of an Egg, and put 
1 ſome melted Butter to it, and beat it very well together, 
and with a Feather waſh the Top of your Tarts, and fift ſome- 
W Sugar on them juſt as you put them in the Oven. 


1 P STE for Tarts. Take two Pounds and a half of But- 
4 ter, to three Pounds of Flour, and half a Pound of 
W fine Sugar beaten ; rub all your Butter in the Flour, and 
W make it into a Paſte with cold Milk, and two Spoonfuls of 
Brandy. 


l L 2] Or, Take better than two Pounds of Flour, break m 


a Found of Butter, rub it very ſmall, then break in fox 
N Eggs, and as much Cream as will make it into a ſtiff 
„Pate; mould it, and roll it very thin, and bake it in a flow 
WW Oven. 
f 7777777 PAY £5 I 
RE PUFF Pate. Take a Quartern of Flour, and a Pound 
+ il and a half of Butter; rub a third Part of the Butter in 
dhe Flour, -and make a Paſte. with Water; then roll out 
= Bo Paſte, and put your Butter upon it in Bits, and flour it; 
den fold it up, and roll it again, and then put in more But- 
er, and flour it, and fold it up again; then put the reſt of 
y = Butter in, flour it, fold it, and roll it twice before you 
it ule it. 

2] Or, Lay down a Pound of Flour, break into it two 
» = Ounces of Butter, and two Eggs; then make it into Paſte 
it wich cold Water, then work the other Part of the Pound of 
IC butter to the Stiffneſs of your Paſte ; then roll it out into a 


| | ſquare 


2 
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ſquare Sheet; then ſtick it all over with Bits of Butter, flour 
it, and roll it up like a Collar; double it up at both Ends, 
that it will meet in the Middle; roll it up again, as aforeſaid, 
till all the Butter is in. 


1K9— r 


HIT E Puff Paſte, Rub a quarter of a Pound of But. 
ter mto two Pounds of Flour, and put in the Whites of 
three Eggs beaten up, and make it up with cold Water; then 
rub in a Pound of Butter more ; if_you would have it yelloy, 
put the Yolks into the Water. 


—- 


P4S TE for raiſed Pies. To half a Peck of Flour, take 

two Pounds of Butter, and put it in Pieces in a Sauce pan 

-of Water over the Fire, and when the Butter is melted 

make a Hole in the Flour, ſkimming off the Butter, and put 

it in the Flour, with ſome of the Water; then make it up in 

a ſtiff Paſte, and put it before the Fire in a Cloth, if you do not 
uſe it preſently. 


| 24 STE for Veni Paſties. Take four Pounds of But- 
3 ter to half a Peck of Flour; rub it all in your Flour, 

but not too ſmall; then make it into Paſte, and beat it with 
| a Rolling-pin for an Hour before you uſe it; you may beat 
- .three or four Eggs, and put into your | aſte, when you mix 
it, if you pleaſe, 


—— 


—— 


=: SURPRISING Paste. Take a Pound of Butter to a 
Quartern of Flour, and rub your Butter very ſmall in it; 
then mix it with ſix Spoonfuls of Water; but be ſure you do 
not put more. It will be very ſhort and good. 


* PASTE for a Paſy. Lay down a Peck of Flour, work 
> it up with fix Pounds of Butter and four Eggs, and make 
it into a ſtiff Paſte with cold Water. 
P45 TE for a high Pie. Lay down a Peck of Flour; 
work it up with three Pounds of Butter melted in a Sauce- 
pan of boiling Water, and make it into a ſtiff Paſte. 

2] Or, To a Peck of Flour put three Pounds of Butter; 
make it boil in Water, then make the Paſte very ſtiff, and 
very hot; for ſmall Pies, put in a Pound of Butter to a Qa 
tern of Eggs. "Es; 2 | 

755 ö PASTE 


4 


| fine Sugar, and four Eggs. 25 


. 5 ASTE for a Cuſtard. Lay down Flour, and make it 


* | little cold Water to keep it from cracking. 


| ; make it up to a ſtiff Paſte. You may add to it a little Sugar, 
and it will be fit to cut in croſs Cuts, or for garniſhing that - 
W which is to be ſtuck upright. 


I It ING for a Batter Cake, Beat and ſift a Pound of 


F Eggs, one at a Time, and a Spoonful of Honey Water; 
beat them in a Baſon with a Silver Spoon, till it is very light 
and white. 4 | 
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WF Pics. 
| p ASTE Royal for Patty-pans. Lay down a Pound of Flour; 


| 714 RE Pie, to be ſerved cold. Beat the Fleſh of the Hare 
in a Marble Mortar, then put almoſt as 1 buttered 
Eggs as equal the Quantity of the Fleſh of the 


W Butter, and cloſe it with the Volks of hard Eggs. 


nix them together, and put it into the Paſte ; put in half a 
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work it up with half a Pound of Butter, two Ounces of 


into a {tiff Paſte with boiling Water; ſprinkle it with a 


2] Or, Boil ſome fair Water, then put to it fine Flour, and 


double refined Sugar, and put to it the Whites of four 


are ; then 
put a little fat Bacon cut ſmall, ſome Pepper, Salt, Cloves, 
Mace, and ſweet Herbs, at your Pleaſure ; mix them very 
well, then lay it in your Paſte and Butter, and put Butter in 
the Bottom, with ſome Seaſoning ſtrewed upon it; then lay 
in your Preparation, and cover it with Butter; then cloſe it, 
and ſerve it cold. 


. 
i. 


—_— dl. 


— 


ARE Pie. Cut the Hare in Pieces, and break the Bones, 
and lay them in the Pie; lay on Balk, ſliced Lemon, 


— 
„ 


: —— — 0 
VBL E Pie. Take the Umbles of a Buck, and boit 

them, and chop them as ſmall as Meat for minced Pies, 
and put to them as much Beef Suet, eight Apples, half a 


Found of Sugar, a Pound and a half of Currants, a little Salt, 


ſome Mace, Cloves, and Nutmeg, and a littte Pepper ; then 


Fint of Sack, the Juice of one Lemon and Orange, . cloſe the 
lie, aud when it is baked ſerve it hot. 5g 5 
| UMBLE. 
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lay your Paſte in the Diſh, put in ſome Bits of Butter on the 


it hot. 


U MBLE or Calves Feet Pie. Boil the Umbles of 2 
Deer, and when cold ſhred them ſmall, with as ma 
Deer or Beef Suet as equals the Weight of the Meat ; then 
to five Pounds put one Ounce of Cloves, Mace, Cinnamon, 
à little Salt, eight Ounces of candied Lemon ſliced, a Pound 
of Sugar, a Pound of Currants, a Pint of Sack, and the 
Juice of two Lemons; mix all together, and it is fit to 
fill your Pies, Boil Calves Feet almoſt enough, and ſhred 


them. 


OK IRRE Fee. Take your large Skirrets, and blanch 

Wm and put to them ſome Nutmeg, and a little Cinna- 
mon and Sugar ; make your Pie ready, lay in your Skirrets; 
ſeaſon alſo the Marrow of three Bones with Cinnamon, Su- 

ar, and grated Bread ; lay the Marrow in your Pie, with the 

olks of twelve hard Eggs cut in Halves, a few Potatoes cut 
ſmall and boiled, and candied Orange-peel in Slices; lay But. 
ter on the Top and Sides of your Pie; your Caudle muſt be 
white Wine, a little'Verjuice, ſome Sack, and thicken it with 
the Yolks of Eggs, and when the Pie is baked pour it in, and 
ſerve it hot. Scrape Sugar on it. 


C47 P "Pre. To a | Quartern of Flour put two Pounds ; 0 | 
Butter, rubbing a third Part in; then make it into Palt iM 
with Water; then roll in the reſt of the Butter at three times; 


bottom Paite, with Pepper and Salt; then ſcale and gut you 
Carps ; put them in Vinegar, Water and Salt ; then waſh then 
out of the Vinegar and Water, and dry them, and make tit 
1 Pudding for the Belly of the Carp: Take the Flei 
of an Eel, and cut it ſmall, put ſome grated Bread, two bu Wi 
tered Eggs, an Anchovy cut ſmall, a little Nutmeg grate 
and * pd and Salt. Mix theſe together well, and fill th 
Belly of the Carp; then make ſome forc'd-meat Balls of ti: Wl 
e Mixture ; then cut off the Tail and Fins of the Cary il 
and lay it in the Cruſt, with Slices of fat Bacon, a little Mace 
and ſome Bits of Butter; then cloſe your Pie, and beſot 
you put it in the Oven pour in half a Pint of Claret. ve 


2] Or, Bleed the Carp at the Tail, open his Belly, 22 1 
and walk out the Blood with a little Claret, Vinegar and dat. 


— 
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then ſeaſon the Carp with ſavoury Spice, and ſhred ſweet Herbs. 
lay it in the Pie with a Pint of Oyſters, ſome Butter, and 
cloſe the Pie. When it is baked, pour into the Lear the 
Blood and Claret, and put it into your Pie. 


L MBE ER Pie. Take about two Pounds of lean Veal, 
and mince it, with a like Quantity of Kidney Beef Suet; 
W 4d to it ſome Apples ſliced ſmall, ſome Spinage or Beet 
Cards fliced, with a Seaſoning of powdered Cloves, Mace, 
W Nutmeg, and a little Pepper, and add a little Parſley cut 
ſwall, the Crumb of three Ounces of Bread grated, ſome Sack, 
Vith juice of Lemon or Orange, or a little Orange flower 
Water, the Volks of ſix or eight hard Eggs chopped ſmall, 
W ith a Pound and a half of Currants well picked, and rubbed 
n a Cloth, without waſhing. Mix them well together, and 
W when you have cloſed it in a Coffin of rich Paſte, bake it in a 
3 gentle Oven, and ſerve it hot. 


2 Or, Take a Pound and æhalf of Fillet of Veal, mince 
W it with the ſame Quantity of Beef Suet, ſeaſon it with ſweet 
W Spice, five Pippins, a Handful of Spinage, and a hard 
Llettice, Thyme and Parſley. Mix it with a Penny Loaf grated, 
and the Volks of two or three Eggs, Sack and Orange- 
Wy lower Water, ſweet Spice, a Pound and a half of Currants 
and Preſerves, as the Lamb Pie, and a Caudle. An Umble 
bie is made the ſame Way. . 


— we — — 


—— — . ww Gu. 


YSTER Rolls. Take ſome Penny French Rolls, and 


3 raſp them, then cut a Piece out of the Top, and ſcoop _ 
x ort all the Crumb ; then have your Oyſters opened, and ſave 
n We their Liquor; waſh them in Water and Salt; then take the 


L clear Part of their own Liquor, with ſome Mace, Slices of 
Nutmeg, and whole Pepper; ſtew them in this Liquor, till 


, Jos think they are enough, and thicken them with Butter; 
x W hen they are boiling hot, pour them into the Rolls, and ſet 
' dem either in a hot Oven, or over a Chafing-diſh of Coals 


q before the Fire, till they are hot through; then ſerve them 
ntead of Puddings. | wind 
Mie, Muſhroom Loaves are ſerved after the ſame Manner. 


KCC 
—— — 


SHREWSBURY Pie. Take a Couple of Rabbets, | 
cut them in Pieces, ſeaſon them well with Pepper and 


alt; then take ſome fat Pork, and ſeaſon it in like Manner, 
| Wo then 
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then take the Rabbets Livers parboiled, ſome Butter, Eggs 
Pepper and Salt, a little Sweet-Marjoram, and a little Nat. 
meg ; make this into Balls, and lay it in your Pie amongſt the 
Meat; then take Artichoke-bottoms boiled tender, cut in 
Dice, and lay theſe likewiſe amongſt the Meat; then cloſe 
your Pie, and put in as much white Wine and Water, as you 
think proper. Bake it, and ſerve it hot. 


INE Egg Pie. Take the Volks of twenty hard Eggs 
and chop them with double the Quantity of Beef Suet, li 
Apples ſliced ſmall ; then put to them a Pound and a half of 
Currants, half a Pound of Sugar, and a little Salt, {ome 
Mace and Nutmeg beat fine, and half a Pint of Sack, the 
Juice of a Lemon, candied Orange and Citron cut in Pieces; 
you may put a Lump of Marrow on the Top. Bake them in 
a gentle Oven, and put the Marrow only on them that are to 


be eaten hot. 


2] Or, Shred the Volks of twenty hard Eggs, with 
the ſame Quantity of Marrow and Beef Suet ; ſeaſon it with 
ſweet Spice, Citron, Orange, and Lemon; fill and cloſe the 


# 


LIN B Pie with Currants. Take a Leg and a Loin of 
Lamb, cut the Fleſh into. ſmall Pieces, and ſeaſon it 
with a little Salt, Cloves, Mace and Nutmeg ; then lay the 
Lamb in your Paſte, and as many Currants as you think 
proper, and ſome Liſbon Sugar, a few Raiſins ftoned and 
chopped ſmall ; add ſome forc'd-meat Balls, ſome Volks of 
-hard Eggs, with Artichoke-bottoms, or Potatoes that have 
been boiled and cut in Dice, and candied Orange and Le- 
mon- peel cut in Slices; put Butter on the Top, and a little 
Water; then cloſe your Pie, bake it gently, and when it | 
- baked take off the Top, and put in your Caudle made of 
. Gravy from the Bones, ſome white Wine and Juice of Le., 
mon; thicken it with the Volks of two Eggs, and a Bit of 
Butter. When you pour in your Caudle, Jet it be hot, and 
ſhake it well in the Pie; then ſerve it, having laid on the 
Cover. 
VN. B. If you obſerve too much Fat ſwimming on the 
Liquor of your Pie, take it off before you pour on dle 


OYSTER 


"4d 
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7 YSTER Pie. Parboil a Quart of large Oyſters in their 


own Liquor, mince them ſmall, and pound them in a 
Mortar, with Piſtachio Nuts, Marrow, and ſweet Herbs, an 
Onion and ſavoury Seeds, and a little grated Bread ; or ſea- 
{on as aforeſaid whole. Lay on Butter, and cloſe it. 


—— — — — 


»„— — 
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| FLOUN DER Pie. Take twelve large Flounders, cut 
off their Tails, Fins, and Heads; then ſeaſon them with 
pepper and Salt, Cloves, Mace and Nutmeg beaten fine; 
then take two or three Eels well cleaned, and cut in Lengths - 
of three Inches, and ſeaſon as before; then lay your Floun- 
ders and Eels in your Pie, and the Yolks of eight hard Eggs, 
half a Pint of pickled Muſhrooms, an Anchovy, a whole 
Onion, a Bunch of ſweet Herbs, ſome Lemon-peel grated. 
You muſt put three quarters of a Pound of Butter on the Top, 
and a quarter of a Pint of Water, and a Gill of white Wine; 
W then cloſe your Pie, and ſerve it hot, firſt taking out the. 
Onion and Bunch of ſweet Herbs. | | 
Nete, If you do not put any Eels in your Pie, you muſt put 
half a Pound of Butter more in your Pie; you may add ſome 


muſt make it the ſame Way. 
2] Or, Take the Bottoms of fix or eight Artichokes, be- 
iog boiled and fliced ; ſeaſon them with ſavoury Spice, mix 
dem with the Marrow of three Bones, Citron and Lemon- 
W 1c, Eringo-roots, Damſons, Gooſeberries, Grapes, Lemon 
and Butter, and cloſe the Pie. A Carrot or Potatoe Pie is 

made the ſame Way. 2&4 
— U — — — 
4 RTICHOKE or Potatce Pie. Take Artichoke: bots 
toms, ſeaſon them with a little- Mace and Cinnamon fli- 
ced, eight Ounces of candied Lemon and Citron fliced, 
Lringo-roots and Prunellas, a Slit of each, two Ounces of 
barberries, eight Ounces of Marrow,. eight Ounces of Raiſins 
ot the Sun ſtoned, and two Ounces of Sugar; butter the Bot- 
om of the Pie, and put in all, one with the other, and eight 
Ounces of Butter on the top Lid; bake it, and then put on a 


Lear, made as for the Chicken Pie. e 
| 0 — — — 
[,4M B Pie. Cut a Quarter of Lamb into thin Slices, 


—— 


ie with a hard Lettice and Artichoke-bottoms,-and the Tops 


— 
— 


| G 2 | 
"Df SHY YT 


Oyſters, if you pleaſe. When you make Turbot Pie, you 


ſeaſon it with ſayoury Seaſoning, and lay them in the 
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of Aſparagus. Lay on Butter, and clofe the Pie. When it 
is baked, pour into it a Lear. 


2] Or, Seaſon the Lamb Steaks; lay them in the Pie 
with ſliced Lamb-ſtones and Sweet - breads, ſavoury Balls, 
and Oyſters. Lay on Butter, and clo'2 the Pie with x 


Lear. 


'$: HICKEN Pie. Take fix ſmall Chickens ; roll up a 

Piece of Butter in ſweet Seaſoning ; ſeaſon and lay them 
into a Cover, with the Marrow of two Bones rolled up in the 
Batter of Eggs, with Preſerves and Fruits, as Lamb Pies, with 


* 2 Caudle. | | 


— — — — 
„ on 


WEET Chicken Pie. Break the Bones of four Chickens, 
then cut them into little Pieces, ſeaſon them highly with 
Mace, Cinnamon, and Salt; have four Yolks of Eggs boiled 
bard and quartered, and five Artichoke-bottoms, eight Ounces 
of Railins of the Sun ſtoned, eight Ounces of preſerved Citron, 
Eemon and Eringo-roots, of each alike, eight Ounces of 
Marrow, four Slices of rinded Lemon, eight Ounces of Cur- 
rants, fifty Balls of forced Meat, made as for Lumber Pic; 
put in all, one with the other, but firſt butter the Bottom of 
the Pie, and put in a Pound of freſh Butter on the top Lid, 
and bake it ; then put in a Pint of white Wine mixed with a 
little Sack, and, if you will, the Juice of two Oranges, 
F  fweetening it to your Taſte. Make it boil, and thicken it with 
the Yolks of two Eggs ; put it to the Pie when both are very 


hot, and ſerve it hot. 


The ſame Ingredients for a Lamb or Veal Pie, only leave 
out the Chickens and Artichokes, and add to Lamb fcalded 


Cheinuts. 


n 8 _—— — — 
—_— 
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M FNCED Pies. Shred a Pound of Neat's Tongue, 
_ © p;parbdiled with two Pounds of Beef Suet, five Pippins, 
and 2a green Lemon peel; ſeaſon it with an Ounce of Spice, 

a little Salt, a Pound of Sugar, two Pounds of Currants, half 

4 Pint of Sack, a little Grange flower Water, the Juice of 
three or four Lemons, a quarter of a Pound of Citron, 
Lemon and Orange peel. Mix theſe together, and fill thc 
M25 4 70 
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o nale Minced Pies, Take two Pounds of Meat, four 
4 Pounds of Suet, one Pound of Raiſins, five Pounds of Cur- 
ants, an Ounce and a half of Cinnamon, halt an Ounce of 
# Nutmegs, half an Ounce of Mace, and ſome Cloves, the Juice 
ot {our Lemons, and grate one Peel, three quarters of a Pint 
ol Sack, four Ounces of Sweetmeats, one Pound of Six-penny 
I Sugar, and a little Salt. 


1 NCED Pies and Egg Pics the ſame Way. Shred two 
15 pounds of lean Meat, and two Pounds of Beef Suet, 
fine; ſeaſon it with an Ounce of Cloves, Mace and 
W Cinmamon, a little Salt, a Pound of Sugar, eight candied Le- 
W ons and Citrons, and four Ounces of Dates, all ſhred or 
W iced, a little Lemon-peel ſhred fine, and a Pound of Raiſins 
of the Sun, ftoned and ſhred, three Pounds of Currants, a 
int of Sack, and the Juice of three Lemons, or Verjuice; 
ben mix all together, and it is fit to fill your Pies ; the. beſt 
(eat is Neats Tongues, but Beef, Mutton or Veal, are very 
good for preſent Uſe. Shred the Meat raw; if not, parboil 
the Tongues till they will blanch, and-when cold ſhred them; 
then boil the Eggs hard, and ſhred them fine with no more 
thin the Weight of the Eggs. 


7 UTTON Pie. Seaſon the Mutton Steaks, fill the Pie, 

lay on Butter, and cloſe it. When it- is baked, toſs up 

a Handful of chopped Capers, Cucumbers, and Oyſters in 
Gravy, an Anchovy and drawn Butter. HY 


ID Pie. Cut the Kid in Pieces, lard it with Bacon, ſea- 
ſon and lay it in the Pie; lay on Butter, and cloſe it. 


When it is baked, take a Quartern of Oyſters dried in a 


Cloth, and fry them brown; toſs them up in half a Pint of 
Waite Wine, Barberries, and Gravy ; thicken it with Eggs 
* drawn Butter. Cut up your Lid, and pour it into your 
ie, | 

EN Pie. Cut it in Pieces, and lay it in the Pie; lay on 

Balls, fliced Lemon, Butter, . and cloſe it with the Yolks 
0 hard Eggs; let the Lear be thickened with Eggs. 


—— 


— 


PIGEON Pie. Truſs and ſeaſon the Pigeons with ſa- 
voury Spices, lard them with Bacon, and ſtuff them with 
lorced Meat; lay on Lamb-ſtones, Sweet-breads, and Butter; 
G 3 cloſe 


fix Hours. 
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cloſe the Pic with a Lear. A Chicken or Capon Pie is made 


the ſame Way, almoſt boiled. 
CALF; Head pie. Almoſt boil the Calf's Head, 

take out the Bones, cut it in thin Slices, ſeaſon and 
mix it with fliced ſhivered Palates, Cocks-combs, Oyſters, 
— and Balls. Lay on Butter, and cloſe the Pie with 
a Lear. 


IV E 4 T's Tongue Pie. Half-boil the Tongues, blarch 
: them and flice them, ſeaſon them with ſavoury Seafon- 

ing, ſliced Lemon, Balls and Butter, and then cloſe the 
Pie. When it is baked, take Gravy and Veal Sweet-breads, 

3 and Cocks-combs, toſſed up, and pour it into the 
ie. | | | 


4 ENISON Paſly, Raiſe a high round Pie, ſhred a 
Pound of Beef Suet, and put it into the Bottom; cut 
yam Veniſon in Pieces, and ſeaſon it with Pepper and Salt, 
Lay it on the Suet, lay on Butter, cloſe the Pie, and bake i 


—_—_—CC{/ 


17 ENISON Pay. Bone a Side or Haunch of Veni 

ſioon, cut it ſquare, and ſeaſon it with Pepper and Salt; 
make it up in your aforeſaid Paſte ; a Peck of Flour for a 
- Buck-Paſty, and three Quarters for a Doe; two Pounds of 
Beef Suet at the Bottom of your Buck-Paſty, and a Pound 
and a half for a Doe. A Lamb-Paſty is ſeaſoned as tne 


Doe. 

8 f 1 27 M B Stone and Sweet-bread Pie. Boil, blanch, and flice 
them, and ſeaſon them with ſavoury Seaſoning ; lay 
them in the Pie with ſliced Artichoke-bottoms, lay on Butter, 


aud cloſe the Pie with a Lear. 


— Ee DEE 
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B. 774 L IA Pie. Take four fmall Chickens, and 

Squab- Pigeons, four ſucking Rabbets, cut them in Pieces 
and ſeaſon them with ſavoury Spice; lay them in the Pie, 
with four Sweet-breads fliced, as many Sheep's Tongues and 


fliver'd Palates, two Pair of Lamb-ſtones, twenty 1 
er d ** 


Bo. Ii, count... HE Be W 
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Cocks-combs, with ſavoury Balls and Oyſters ; lay on Butter, 
and cloſe the Pie with a Lear. | 


— 


a 


JE AL Pie. Raiſe a high round Pie, then cut a Fillet of 
Veal into three or four Fillets, ſeaſon it with fav 
Seaſoning, and a little minced Sage and ſweet Herbs; lay it 
in the Pie with Slices of Bacon at the Bottom, and between 
each Piece lay on Butter, and cloſe the Pie. When it is ba- 
ked, and half cold, fill it up with clarified Butter. 


FLORENTINE of Fleſb or Fiſh. Take ſome lean 
Veal, and cut it in thin Slices, ſeaſon them with Cloves, 
Mace, Nutmeg, Pepper and Salt, and Sweet-Marjoram ; put 
theſe Slice upon Slice, with the Mixture, and ſome fat Ba- 
con; then put them into a Diſh, and bake them in a Cruſt, 
with Balls of forced Meat, and a little Pepper, ſome Muſh- 
room Bottoms, and ſome Cocks-combs blanched, a Shice or 
two of Lemon, with half a Pint of white Wine, and a Pint 
of Water ; then cloſe the Pie, and bake it in a briſk Oven, 
and ſerve it hot. 


— 


— 


VAN Pie. Skin and bone the Swan, lard it with Bacon, 

and ſeaſon” it with ſavoury Spice, and a few Bay-leaves 

powdered ; lay it in the Pie, ſtick it with Cloves, lay on 
Butter, and cloſe the Pie; fill it up as aforeſaid, 


; 4 URKEY Pie. Bone the Turkey, ſeaſon it with ſavoury” 

Spice, and lay it in the Pie, with two Capons cut in 
Pieces, to fill up the Corners. A Gooſe Pie is made the ſame 
Way, with two Rabbets, and fill them up as aforeſaid. 


TROUT Pie. Clean, wafh, and ſcale them, lard them 
with Pieces of a filver Eel rolled up in Spice, and ſweet 
Herbs, and Bay-leaves powdered ; lay on and between them 
the Bottoms of ſliced Artichokes, Muſhrooms, Oyſters, Ca- 
pers, and ſliced Lemon; lay on Butter, and cloſe the Pie. 
| — 


EL Pie. Cut, waſh, and ſeaſon them with ſweet Sea- 
ſoning, and a Handful of Currants ; butter, and cloſe it, 
* | 


- 
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24 MPREY Pie. Clean, waſh, and ſeaſon them with 
ſweet Seaſoning; lay them in a Coffin with Citron and 


Lemon fliced ; butter, and cloſe the Pie. IS 


— 


48 TIFICIAL Peniſon for a Paſly. Bone a Sirloin of 
Beef, a Shoulder or a Loin of Mutton, then beat it very 


well with a Rolling-pin, then rub ten Pounds of Beef with 
four Ounces of Sugar, and three Ounces of Mutton ; let 
it lie twenty-four Hours, then wipe it very clean; ſeaſon it 
high with Pepper, Nutmeg and Salt, then lay it in the Form 
of a Paſty, then roll the Paſty almoft four-{quare, till the 
Bottom is an Inch thick ; to a great Paſty of Mutton, Beef or 
Veniſon, put a Pound of Beef Suet ſhred ſmall ; lay the Paſte 
on Paper, then lay Half the Suet under the Meat, and put 
round the Pudding Cruſt; wet it well, turn over the Top, 
And cloſe it well, and garniſh it; then bake it, put in the 
Gravy, and ſerve it hot. When Lamb comes firſt, bone it 
not, but break it very ſmall; lay on it a few pickled Bar. 
berries, three or four Slices of rinded Lemon; and to Lamb 
or Veal put two Pounds of Suet, as aforeſaid. 


JEEF Paſly. Firſt cut out and ſeaſon it over Night with 
Pepper and Salt, a little red Wine and Cochineal, then 


make it up as the Buck Paſty; to each of theſe Paſties ſeaſon 


the Bones, cover them with Water in a Pan, and bake them 
with the Paſty ; when baked, ſtrain it, and pour the Gravy 
into the Paſty. * | | 
4? PLE Pig. Take a Dozen of Apples, and ſcald them 
very tender, and take off the Skin ; then take the Pap 
of them, and put to 1t twelve Eggs, but half the Whites; 
beat them very well, and take a Penny Loaf grated, and a 
"Nutmeg grated, Sugar to your Taſte, and a quarter of a 


Pound of Butter melted. Mix all theſe together, and bake 
them in a. Diſh ; butter your Diſh, and take care that you! 


Oven is not too hot. 


- 


tel 


8 


SFR ING Pie. Cut a Hind- Quarter of Lamb to Pieces ; 

take four Ounces of the Lean, and make it into Forc'd- 
meat as for the Lumber Pie; then make it into little Balls, 
as big as Nutmeys, and ſome about the Length and Bigneſs 


of your little Finger; ſeaſon the Meat with Cloves, Mace, 
7 Bevby v2 Cinnamon, 
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Cinnamon, Salt, and a little Pepper; then lay in the Meat, 
Lich ſome Prunellas ſlit, and a little Spinage and Beet-leaves 
grred, but firſt butter the Bottom of the Pie; then put over 
tt a Pound, or lefs, of preſerved Citron or Lemon, Eringo- 

roots and Barberries, and a Lemon pared and ſliced; then put 


in cioht Ounces of freſh Butter on the top Lid, bake it, and 


S 


pet in as for a Chicken Pie. 


— —_— 8 —_— — en. 


I PUFFS of Oranges. Pare off the Rinds from Seville 
4 Oranges or Lemons, then rub them with Salt ; let them 
W lic twenty-four Hours in Water, then boil them in four 
W Changes of Water ; make the firſt ſalt, drain them dry, and 
beat them fine to a Puff; then bruiſe in the Pieces of all that 
you have pared, then make it very ſweet with fine Sugar, boil 
rn till it is thick, let it ſtand till it is cold, and then it will 

W fit to put in the Paſte. 


= 2] Or, Salt them whole, then boil them as above direct - 
ed, and when they are cold ſlice them very thin, put a little 
W Sugar over the Bottom of the Tart, then lay in the Slices 
Vith a little Sugar, and ſo fill the Tarts or Patty- pans; you 
may lay Slices of Pippins between the Oranges. 


n 


70 make Iceing. Beat and ſift a Pound of double- reſined 
1 Sugar through a Lawn Sieve; then whip the Whites of 
W three Eggs to Snow very thick, put in the Sugar by degrees 

to them, and when all is in, beat it together half an Hour; 
it muſt be as thick as it will but juſt run; if not, put in two 
= >poonfuls of Orange or Roſe Water, in which diſſolve a 
W Grain of Muſk, or Ambergreaſe; then lay on a little of 
W the Iceing quick with a Bruſh or Knife. If you garniſh it 
ich ſmall colour'd Comfits, as Sweetmeats, ftick them all 
j Upright in Sprigs, or the Iceing, if cold, with the White of 

akg. | 


po TIT 


TART Demoy, Beat half a Pound of blanched Almonds 
= na Mortar, with a quarter of a Pound of Citron, the 
White of a Capon, four grated Biſkets, the Marrow of two 
Bones, ſweet Spice and Sugar, a little Sack, Orange - flower 
Water, and a little Salt; then melt it with a Pint of 
Cream, and ſeven Eggs well beaten ; bring all theſe In- 
Vedients to a Body over the Fire; then having a Diſh 
covered 
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covered with Puff-paſte, put Part of theſe Ingredients at the 
Bottom, then put in the Marrow of two Bones, in Piece: 
ſqueeze on it the Juice of a Lemon, lay on it the Marrow, 
and me other Part of the Ingredients, and cover it with à 
Cut L1d. | 


FPR ING or Sorrel Tart, Shred the Herbs ſmall, then 
wring out a little of the juice of it, and put into a Il 

Quart fourteen Ounces of Sugar, and the like Quantity of 

Currants ; mixt it, and fill the Tarts, and lid and bake it; 

then put in half a Pint of thick Cream, boiling it firſt, if i 

"0 raw, then ſtrew on ſome fine powdered Sugar, and ſerye 

it hot. a 5 | 


"WIS 
= * 2 


ä — 


oft - rr. 
O make the Queens Delight. Take a Pound of double. 
N refined Sugar, beat it ſmall, and ſift it, ſix Ounces of 
blanched Almonds well beaten, and mix them together with 
the Froth of the Whites of Eggs, and a Grain or two of 
Muſk ; make a Paſte thereof, and roll it out thin, then cut it 
to the Size of the Top of a Wine Glaſs, put any round 
Pieces of Sweetmeat, and cover it with another Bit of Paſte, 
and cloſe the Edges with the narrow End of a Funnel, 

and bake them on a Sieve, when the Oven is almoſt cold, 

a . — Mens — — 1 

OGUEEN Cakes. Take a Pound of Sugar, vnd beat it 
fine, four Volks and two Whites of Eggs, Half a Pound 
of Butter, a little Roſe Water, ſix Spoonfuls of warm Cream, 
2 Pound of Currants, and as much Flour as will make it up; 
- fir them well together, and put them into your Patty-pan, 
being well buttered; bake them in an Oven, almoſt as hot 3 
for Manchet, for half an Hour; then take them out and 
glaze them, and let them ſtand but a little after the Glazing 


eee... 


1 


Xt N [CH Cake. Take a Quartern and a half of fine Flour, 
F. © and ſix Pounds of Currants, an Ounce of Cloves and Mace, 

ſome Cinnamon, two Nutmegs, about a Pound of Sugar, {ome 
Lemon and Orange, and Citron, candied, and cut m thin 
Pieces, a Pint of any ſweet Wine, ſome Orange. flower Water, 


a Pint of Yeaſt, a Quart of Cream, two Pounds of = 
melt 


* 
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melted, and pour in the Middle; then ſtrew ſome Flour over 

it, and let it ſtand half an Hour to riſe ; then knead it well 
together, and lay it before the Fire to riſe, and work it up 
Very well; then put it into a Hoop, and bake it two Hours 
and a half in a gentle Oven. "<0 


5 oe: E D Cake. Take three Pounds of fine Flour, and 
3 two Pounds of Butter, rub it in the Flour; eight Eggs, 


and four Whites, a little Cream, and five Spoonfuls of Veaſt; 


mix all together, and put it before the Fire to riſe, then put 


in three quarters of a Pound of Caraway - comfits, and 


WE put it in a Hoop well buttered. An Hour and a half will 


: bake it. 


| B4 TTER Cake. Take fix Pounds of Currants, five 

| Pounds of Flour, an Ounce of Cloves and Mace, a little 
Ws Cinnamon, half an Ounce of Nutmegs, half a Pound of 
WE pounded and blanched Almofids, three quarters of a Pound 
of ſliced Orange and Lemon-peel, half a Pint of Sack, a little 
= Honey Water, a Quart of good Ale Yeaſt, a Pint of Cream, 
ard a Pound and a half of Butter melted therein; mix it to- 


\ f buttered Paper at the Bottom. 


O make Rice Cheeſecakes, Take a Pound of ground 
4 Rice, and boil it in a Gallon of Milk, with a little 
WS whole Cinnamon, till it is of a good Thickneſs ; then pour 
We it into a Pan, and ſtir about three quarters of a Pound of 
treſn Butter in it; then let it Rand covered till it is cold, put 


4 W your Palate. TH BE 
= 2] Cr, Leave out the Biſkets, and thicken it with the 
Flour of Rice, as before. #2, 


Fm 


— — 


— 


HE ESE CAXK ES. Boil a Quart of Cream or Milk 
with eight Eggs well beaten, ſtir it till it is a Curd, then 
ſtrain it, and mix it with the Curd of three Quarts of Milk, 
three quarters of a Pound of Butter, two grated Biſkets, two 
Uunces of pounded and blanched Almonds, with a little Sack 
and 


gether in a Kettle over a ſoft Fire, ſtirring it with your Hands, 
WS ti! it is very ſmooth and hot; then put it in a Hoop, with a 


We in twelve Eggs, and leave half the Whites out, and a Pound 
of Currants; grate in a ſmall Nutmeg, and ſweeten it- to. 
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and Angel Water, half a Pound of Currants, ſeven Eggs, and 
Spice and Salt; beat it up with a little Cream till it is ven 
light, and fill the Cheeſecakes. The ſame Way you may 
make Cheeſecakes with the Curd of a Gallon of Milk, with. 
out the Egg Curd. 


2] Or, Drain a Quart of tender Curd from the Whey, 
then rub it through a Hair Sieve with the Back of a Spoon; 
beat into it half an Ounce of Cinnamon and Mace, eight 
Ounces of fine Sugar, eight Ounces of Currants, eight Yolk 

of Eggs, four Ounces of Almonds blanched and beat fine, 
with a Spoonful of Orange-fiower or Roſe Water, to keep i 
from oiling; then grate four Naples Biſkets into a Pint of 
Cream, and boil it tilb it is as thick as a Haſty- pudding; keej 
it ſtirring, then mix into it ten Ounces of fine freſh Butter, and 
Put it to the Curd; mix all well together, and it will be | 
to fill your Paſte, 


—— — 


22 make Cheeſccake Meat. Put to ten Eggs a Quait « 
Milk; boil them together, ſtrain them, beat the Eggs in 
a Bowl, and take that you ſtrain from the Eggs, and boil i 
in a Pan, with Bread, like a Haſty-pudding; put in a quarts 
of a Pound of Butter, mix it and the Eggs together, the 
E "put in Plumbs, Cutrants, with Seaſoning and Sugar, and 1 
= little Sack. WE | 


1 .POR TUGAL Cakes. Put a Pound of fine Sugar, 
Pound of freſk Butter, five Eggs, and a little Mace beate 
into a broad Pan; beat it up with your Hands till it is ver 
light, and looks curdling ; then put thereto a Pound of Flour, 
half a Pound of Currants very dry, beat them together, fl 
your Heart-pans, and bake them in a ſlack Oven. You mi) 
make Seed Cakes the ſame Way, only put Caraway Sete 
inſtead of Currants. 

2] Or, Mix into a Pound of fine Flour a Pound of Lt 
Sugar beaten and fifted, then rub into it a Pound of pure [wet 
ET Butter, till it is thick like grated Bread; then put to it ti 
{ _ _ -Spoonfuls of Roſe Water, as much Sack, ten Eggs, and why 
© >the Whites to Snow; then put in it eight Ounces of Curran 

mix all well together, and butter the Tin Pans; fill them bu 

Half full, and bake them. If they are made with! 

Currants, and kept in a dry Place, they will keep a Ye" 

add a Pound of Almonds blanched, and beaten with Bos 


Watel, 


. out, and make them in thin Cakes, Bake them in a ſlack 


and three quarters of Treacle, a quarter of a Pound of Gin 


dhen take three Gills of Cream, and make it pretty warm, 


Packet- Book: 73 


Cakes. 
Water, as above, and leave out the F lour. Theſe are anothe 
Sort, and better. | 


— 


 INGE R-bread Cakes. Take three Pounds of Flour, 4. 
G Pound of Sugar, a Pound of Butter rubbed in very fine 
wich two Ounces of Ginger, and a grated Nutmeg ; mix it 
with a Pound of Treacle, and a quarter of a Pint of Cream, 
Larmed together; then make up your Bread ſtiff, roll them 


Oven. 
2] Or, Take a quarter of a Peck of Flour, two Pound 


ger, and half an Ounce of Coriander and Caraway Seed 
bruiſed ; make it into large Cakes : Put into either of them 
BS $Swcctmeats, if you pleaſe. When they are baked, dip them 
WE in boiling Water to glaze them. - : 


ä 


QHREWS BURT Cakes. Take a Pound of Butter, a. 

Pound of double-refin'd Sugar ſifted fine, and put to it a 
WS little Mace beaten, and four Eggs; beat them all together 
Vim your Hands, till it is very light, and looks curdling ; 
WT then put to them a Pound and a halt of Flour, and roll them 
out into little Cakes. Pont 


© 
- 4 P 


PLUMB Cake. Take three Pounds of Flour, rub dude Ie 4 
a Pound of Butter, and three Eggs, Yolks and Whites Soo] 


bhaeing in your Flour ſeven Spoonfuls of Yeaſt ; mix theſe 4 
Vell together, and beat it well with your Hand; then ſet it 
before the Fire to riſe, and, when your Oven is hot, add to it 
wo Pounds of Currants, a Pound of Sugar, and half a Gill 
of Brandy; mix theſe together, and ſo put it into your Hoop, 
and what Sweetmeats you will, and ſeaſon it with Mace or 
Nutmeg. An Hour and a half will bake it. 


4 FINE Cake, Dry a Gallon of Flour well before the 

Fire, then take an Ounce. of Cinnamon and Nutmeg 
well beaten, half a Pound of Orange, Lemon, and Citron- 
peels ſliced, four Pounds of Currants, a Pound and a half of 
Sugar, a Gill of Sack, a Gill of, Cream, a Gill of Yeaſt, 
and two Pounds and a half of Butter melted ; mix all theſe  * 
well together, let it ſtand m an Hour before the Fire 


8 
1 


be 
i Wil , _- 
* 4 


© ue 


"4 
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into it four 


1 


of Cloves and Cinnamon. 


2 To make clear Cakes of Quinces, Pears, Plumbs, or Apricots. 
 -PARE your Quinces, and put them into cold Water a 
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to riſe, then put it in the Pan, and bake it; and when i; i 


enough, glaze it. 


* 


EE D Cake. Take a Pound of fine Sugar ſifted, and 2 

Pound of the beſt Butter; beat it with your Hands half 
an Hour; add eight Eggs, and a Pound of Flour ; beat i 
all together, and add a Pennyworth of Caraway Seeds. 


nn... 


A MOND Cheejecakes. Take a quarter of a Pound of 

blanched Almonds, and beat them; then beat fix Eggs, 
a Lemon-ſkin grated off the Lemon as it is whole, halt z 
Pound of Butter, and half a Pound of fine Sugar; beat all to- 
gether, and then put them into Paſte. | 


FO 4 good Cake, Take a Peck of Flour, and rub in 


it a Pound of Butter, then ſet on a Sauce-pan of Cream, 
as much as will wet it, ſlice into it a Pound of Butter, and 
when it boils, take it off to cool; then mingle with it the 
Flour, three large Nutmegs, ſix Blades of Mace beaten, : 


Pound of Sugar, ſome Roſe - water, and two Pounds of 


Currants ; when you have mingled all theſe in the Flour, and 


made a round Hole in it, then take a Pint of Ale Yeal, 
and beat into it the Volks of eight Eggs, half a Pint of Sack, 


and temper it with your Cream and Butter; be ſure not to 


make it too wet; neither muſt it be too ſtiff; then ſet it by 
the Fire to riſe, and cover it; then put it into a Rim of 1'n, 
- and ſet it in a hot Oven. An Hour and a half will bake it 
When it comes out of the Oven, beat ſome Whites of Eggs 
and waſh it over, and ſift on it ſome fine Sugar. 


— 1 


CARAWAY Cate. Melt two Pounds of freſh Butter i 


p/ * * 
= 
. - 
„ 
"= 
is. * N 
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"Tin or Suyer, let it ftand twenty-four Hours, then rub 

Pounds of fine Flour dried, mix in eight Eggs, 
and whip the Whites to Snow, a Pint of Ale Yeaſt, aud 1 
Pint of Sack. Mix all together, and put in two Pounds cf 


'Caraway-comfits ; put it into a butter d Hoop, and bake! 


Ld 
2 * 


two Hours and a half. You may mix into it half an Ounce 


1 


„ i. 
— - 


you pare them, flice them from the Core, and put on 
* 


#*, 4 5 
133 f 
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b c Cakes. 
W:. a Silver Flagon, or Earthen Pot, without Water, and ſet 
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them into a Pot of Seething-water, uncovered or ftopped ; 


gnazke the Water boil a-pace, and when you ſee any Syrup 
come from the Fruit, pour it away into a Glaſs, with a Piece 
oc Titany tied on it; then take the Weight in double-refin'd 
acar, wet it with four or five Spoonfuls of Spring water, 


O 


and boil it to a Candy-height; then put in four or five 
WS 5>00nfuls of the Juice, ſet it on a geMe Fire, and fo by little 
adi little put it in all, continually ftirring it, and when you 
ink it is thick enough, take it off, and put in a little Juice, 
or Lemon to clear it, (if you like the Tafte) ; then pour it 
0 Glaſs Saucers, and ſet it into your Stove, which muſt be 
4 kept with a continual Heat; turn it as ſoon as it candies, and 
take heed of over drying it. | 


You may make the Sugar of a hard Candy, and then put 


in the Juice, and ſet it no more on the Fire. 


— 
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| TO make Cakes, Take four Pounds of Flour dried in an 


Oven, fix Pounds of Currants, fourteen Eggs, and fix 


Whites, three Spoonfuls of Sack, a quarter of a Pint of 
Cream, a Spoonſul of Orange-flower or Roſe-water, two 
Pounds of Butter waſhed in Roſe water, and four Nutme 

beaten; the Currants muſt not be waſhed, but picked and 
We :ubbed ; the Butter muſt be rubbed in cold after the Currants 
are rubbed in the Flour ; to this Quantity you muſt have two 
Pounds of Loaf-Sugar ſcarc'd. Bake them in a quick Oven; 
half an Hour will ſerve. "Theſe Cakes are better when they 
Wy ac a Week old, than they are the firſt Day. "75 


7— 


AFFROMN Cakes, Take half a Peck of the fineſt Flour, 

a Pound of Butter, and a Pint of Cream, or good Milk ; 

{et the Milk on the Fire, put in the Butter, and a good deal 
of Sugar; then ftrain Saffron, to your Taſte and Liking, into 


your Milk; take ſeven or eight Eggs, with two Volks, an“ 
ſeen or eight Spoonfuls of Yeaſt ; then put the Milk to itt 
When it is almoſt cold, with Salt and Coriander Seeds ;*knead ' 


them all together, make them up in reaſonable Cakes, and 
bake them in a quick Oven. 15 F 


» 
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TO make a great Cake, Take a Peck of F lour, by 
Weight twelve Pounds, twelve Pounds of Currants, ; two 

Pounds of Raiſins of the Sun, floned and ſhred very ſmall, 
H 2 two 
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two Pounds of Sugar, five Pounds of Butter, half a Pint of 
Sack, five or ſix Eggs, half a Pint of Roſe-water, three Pints 
A the beſt Ale Yeaſt, five Pints of Cream, or Strokings, an 
Ounce of Cinnamon, fix Nutmegs, and ſome Cloves and 
Mace; divide your Flour into two Parts, boil the Cream, 
'and when it is almoſt cold mix it with the Yeaſt ; then put it 
to the one half of the Flour, working it very well ; ſet it be. 
fore the Fire, and cover it. Melt the Butter and Roſe-water 
on a gentle Fire, and beat the Butter well with your. Hands; 
the other Flour muſt be ſet before the Fire, and made as hot 
as you can, and your Currants and Raiſins, well mixed to- 
gether, laid before the Fire, and made very hot ; you muſt 
lay your Spice and Sugar over a Chafing-diſh of Coals, and 
make all as hot as you can ſuffer your Hand in; then mix 
the Flour, and all the reſt, with the other Paſte, and keep it 
hot till it is put into the Oven; when all is mixed, it will be 
no thicker than a Pudding; flour your Paper well that is to 
be at the Bottom, and ſet upon it a Hoop, either of Wood, 
or triple ſtrong Paper; pour your Cake into the Hoop, and 
ſet it in the Oven, then take fix Whites of new-laid Eggs, 
E. and a Pound of double-refin'd Sugar, and beat the Eggs to a 
E. Froth with a little Roſe-water ; then put in the Sugar, and 
- heat it till it is as white as Snow, and when your Cake is 
ready to draw, ice it over with a Spoon, and let it ſtand till 
it hardens. 
1 ——ů— 2 
To make à Cake which will Reep good a Quarter of 
1 J a Tear. 
þ 14 K E eight Pounds of Flour, nine Pounds of Currants 
F well picked, waſhed and dried, two Pounds of Butter, à 
H Quart of Cream, a Quart of Ale Yeaſt, a little Sack and Roſe- 
Vater, a Pound of Sugar, the Volks of ſixteen Eggs well 
heater, and what Spice you think fit; mix them together, 
2nd ſeaſon it, and when your Oven is hot put it into a Hoop, 


1 
i; 
2 


7 
— 
- - 
4 
9 
* 
* 
a 
þ 
Pe... 
wad 
of 


Ed bake it. Mix the Whites of Eggs with ſome double- 
= $hned Sugar, and when it is baked, ice it over, and ſet it in 
me Oven till it is dry. x 

FO make Aniſeed Biſkets., To every twelve Pounds of 
Dough put twenty Ounces of Butter, a Pound of Suga!, 
| _ two Ounces of Aniſeeds, with a little Roſe - water, and 


—— 


. — 


what 
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what Spice you think fit, and bake it in a moderate 
Oven. | | 


TO mate Drop Biſkets. Take a Pound of fine Loaf Su- 
gar, beat it and ſearce it; then take ten Eggs, out of 
which take three Volks; beat the Eggs very well, then put 
in your Sugar, and beat them all together for an Hour; then 
put in a i ound of fine Flour dried and ſearced, and when cold 
at it in ; then beat all together a quarter of an Hour, with, 
a little Roſe- water; then drop them upon Paper, and. bake 


them. | 


T'O make wery good Whigs, Take a quarter of a Peck of 
the fineſt Flour, rub into it three quarters of a Pound of 
freſh Butter, (till it is like grated Bread) ſomething more. 
than half a Pound of Sugar, half a Nutmeg, and half a 
Race of grated Ginger, three ,whole Eggs beaten very well, - 
and put to them half a Pint of thick Ale Yeaſt, and three or 
four Spoonfuls of Sack. Make a Hole in your Flour, and 
pour in your Yeaſt and Eggs, and as much Milk, juſt warm, 
a5 will make it into a light Paſte ; let it ſtand before the Fire 4 
half an Hour to riſe, then make it into eighteen Whigs 
waſh them over with Eggs, juſt as they go into the Oven 4 
you muſt have a quick Oven, and half an Hour will bake 


them. 


O make umbals. "Take the Whites of three Eggs, beat 
them well, and take off the Froth; then take à little 
Milk, and a little Flour, near a Pound, as much Sugar fifted, 
and a few Caraway Seeds beaten very fine ; work all theſe 
no a very ſtiff Paſte, and make them into what Form you 
pleaſe ; bake them on white Paper. | a 


n *» — 11 ®, 


O make Marchpane. Take a Pound of Jordan Almonds,” © 
blanch and beat them in a Marble Mortar very fine; 
then add thereto three quarters of a Pound of double- re- 
ined Sugar, and beat them with a few Drops of. Orange- 
flower Water; beat all together till it is a very good Paſte,” 
then roll it into what Shape you pleaſe ; duſt a little fine u- 
bar under it as you roll it, to keep it from ticking. To i * 
it, ſearce double-refin'd Sugar, as ſine as Flour, wet it with 
oe. water, and mix it well together, and with a few Fe-. 
A _ thers 


70 make Almond Puffs, Take half a Pound of Fordan 


7³ 


thers tied together fpread it over your Marchpane. Bake 


The Flouſe-keeper's  Moacarovn;, 


them in an Oven that is not over hot ; Þut Wafer Paper at 
— Bottom, and white Paper under that, ſo keep them for 


1 
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- Almonds, blanch and beat them very fine, with three or 


four Spoonfuls of Roſe-water ; then take half an Ounce of 


the fineſt Gum-dragon, ſteeped in Roſe-water three or four 
Days before you ute it, then put it to the Almonds, and beat 
them together; then take three quarters of a Pound of double. 
refin'd Sugar, beaten and ſifted, and a little fine Flour, and 


put to it; roll it into what Shape you pleaſe ; lay them on 


white Paper, and put them in an Oven gently heated, and 
when enough take them off the Papers, and put them on a 


& Sieve to dry in the Oven when it is almoſt cold. 


PO make Macaroons, Take a Pound of Almonds, let 
them be ſcalded, blanched, and thrown into cold Water, 


1 4 then dry them in a Cloth, and pound them in a Mortar; 


moiſten them with Orange flower Water, or the White of an 


. Egg. leſt they turn to an Oil; after, take an equal Quantity 


4 
8 


gentle Oven. 


of fine powder Sugar, with three or four Whites of Eggs, 


and a little Muſk ; beat all well together, and ſhape them on 


Wafer Paper with a Spoon. Bake them on Tin Plates in a 


2Þ Or, Take the beſt new Almonds, blanch them in warm 


il Water, beat them very well in a Mortar, with a Spoonful of 
F. ſweet Cream and the White of an Egg, a little Ale Yeal, 


4 1 
y 


and à little Roſe-water ; then mould them up with ſearced 


Sugar, make them like to Crabs, and cut them about lk 
Manchet; then bake them on a Pie-plate in a quick Oven; 
wen they riſe high, take them out, and, when cold, box 
sT them up. ; 


38 70 make French Bread. Beat two Eggs with a little Salt, 


1 


. lay to them half a Pint of Ale Yeaſt, or more; then pul 


” "to it three Pounds of fine Flour, and put into It as much 
-  Bood-warm Milk as will make it ſoft and light; then make 
je into Loaves or Rolls, and, when baked and cold, raſp di 
Date all the Outſide off, and then it is fit to ſet at I 2 


9 
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O make Buns. Take to three Pounds of Flour, well 

dried before the Fire, two Pounds and a half of Butter, 
a Pound of Sugar, and ten Ounces of Caraway- comfits ; 
melt your Butter in warm Water upon the Fire, with fix 
Spoonfuls of Roſe water, a few more Caraway-ſeeds,. if 
you pleaſe, and a Pint of new Barm; knead all theſe to- 
gether, and ſet your Buns into the Oven, after white Bread is 


drawn. 


Oe IE 


1p H ITE Pot. Take a Quart of Cream, boil it with 
ſome large Mace, and when it is off the Fire ſeaſon it 
as you would do a Cuſtard ; take ſeven or eight Yolks of 
Eggs, and beat them well together, with a Spoonful or two 
of Cream, and when your Cream is almoſt cold put the 
Eggs to it, ſtirring them well together ; then take a Diſh that 
will hold the Quantity, and more, of Cream, take a 'Two- 
penny Loaf of Manchet, cut off all the Cruſt, and ſlice it as 


thin as you can; then lay a Row of Slices of Bread at the 


Bottom of the Diſh, and a few preſerved Damſons, or other 


dried Sweetmeats, upon the Bread, with ſome good Pieces of Y 


Marrow with them ; then lay another Row of Bread upon 
that, and ſo of Marrow and Sweetmeats, till you come to 
the Top; then take a Ladle, and pour in your Cream ſoftly, 7 
till the Diſh is full; let it be made two or three Hours before. 
you put it into the Oven, that the Bread may be well ſoaked, i 
and then bake it. 8 


* 


— 
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O make Cufiards. - To a Pint of Cream, you muſt have 

eight Eggs, and but two of the Whites; put the Cream 
into a Sauce- pan to boil, and you muſt boil in it a Piece of 
Nutmeg, ſome. Mace, and a little Cinnamon; let your Cream 
boil till you think it has the Flavour of the Spice, then pour 
it into a Pan, and let it ſtand till it is cool; you muſt make it 
pretty ſweet with fine' Sugar, then put in your Eggs, and 
train it through a Cloth or Sieve. | 43 


2] Or, To three Fints of Cream, put a little whole Mace, 
Cinnamon and Nutmeg ; make it boil a little, then take it 
off, and beat fifteen Eggs very well, leaving -ont nine of the} 
Whites; when beaten, put to them a Glaſs of Sack, and two 
Spoonfuls of Roſe- water; put it to the Cream ſcalding hot, 
then ſtrain it, and it is fit; harden the Cuſtard Cruſt uy the 


# 
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Oven before you fill them. To all Milk, put fixteen Eggs; 
to two Quarts, leave out five Whites. | | 


ee 


ALMOND Cufards. Blanch and beat the Almonds in a 
= Mortar very fine, and in the beating add thereto a little 
Milk, preſs it through a Sieve, and make it as a common 


Cuſtard. 
4 BO1 LED. Cuftards, Take a Pint of Cream, and put into 
Fit two Ounces of Almonds, blanched and beaten very 
fine, with Roſe or Orange-flower Water, or a little Cream ; 
let them boil till the Cream 1s a little thickened, then ſweeten 
your Eggs, and keep it ſtirring over the Fire, till it is as 
chick as you would have it; then Put to it a little Orange- 


flower Water, ſtir it well together, and put it into (CH 
Cups. 
V. B. You may make them without Almonds. 


_ 
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———— 


R ICE Cuſtards. Take a Quart of Cream, and boil it with 
a Blade of Mace, and a quarter'd Nutmeg ; put thereto 
boiled Rice, well beat with your Cream; mix them together, 
E ſtirring them all the while they boil ; when it is enough take 
chem off, and ſweeten them to your Taſte ; put in a little 


& Orange-flower Water, then pour it into your Diſhes. When 
© cold ſerve it. 


__-: IE 8. , 


ET 4 VS. Boil a Quart of Cream, or Milk, put to it a 

Stick of Cinnamon, a Nutmeg quarter'd, and ſome large 
Mace; when it is half cold, mix it with ſixteen Eggs, and 
Weight Whites; ſtrain it, then put in four grated Biſkets, half 
Ba Pound of Butter, half a Pint of Spinage Juice, a little 'Tan- 
Wt. Sack; and Orange-flower Water, ſome Sugar, and a little 

alt, then ſtir it over the Fire a little, and pour it into a Diſh 
Putterd well; when it is baked, turn it on a Pie- plate, ſqueeze. 
Jon it an Orange ſliced, with ſome Sugar to garniſh it. 


21 Or, Beat ten Eggs, with a little Salt, put to them a 
| Pint of the Juice of Spinage, two Spoonfuls of Tanſy, and 
Seight Ounces of Sugar; then ſtrain it in a Quart of Cream, 
| grate in eight Ounces of Naples Biſkets, or white. Bread, 


and 


— 
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and a little Nutmeg ; mix all together, then put in the Tan- 
y; keep it ſtirring on a gentle Fire till very thick, and put it 
into a butter'd Diſh, in which harden it over the Fire, or in a 
cool Oven, or fry it; then turn it out into a Diſh with quar- 
ter d Oranges; duſt on fine Sugar, and ſerve it hot, or pour 
over jt Sack, Sugar, and the Juice of Oranges. 

3] Or, To a Quart of Cream, and a Pint of Milk, you 
muſt have a Pint of Juice, and eighteen Eggs; put in about 
{even or eight of the Whites, a quarter of a Pound of Naples 
Biſkets, and ſome Orange flower Water, Nutmeg, and Mace 
mix it together, and ſimmer it over the Fire. — 


72 TER Tany. Take twelve Eggs, and eight of the 

Whites, beat them va well, and grate a Penny Loaf, 
and put it in ; put in a quarter of a Pound of melted Butter, 
and a Pint of the Juice of Spinage. Sweeten it to your Taſte. 


— 
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GOOSEBE R RY Tanhy. Put ſome freſh Butter into a 

Frying-pan, when it is melted, put in a Quart of Gooſe- 
berries, fry them till tender, and nfaſh them; then beat ſeven 
Eggs, but four Whites, a Pound of Sugar, three Spoonfuls 
of Sack, as much Cream, a Penny Loaf grated, and three 
Spoonfuls of Flour ; mix all theſe together, and put the 
Gooſeberries out of the Pan to them, and ſtir all well toge- 
ther, and put them into a Sauce-pan to thicken ; then put 
freſn Butter into the Frying-pan, and fry them brown; ftirew 
Sugar on the Top. . 


PL E Tanſy. Slice three Pippins thin, and fry them in 

good Butter, then beat four Eggs, with ſix Spoonfuls of 
Cream, a little Roſe · water, Nutmeg and Sugar; ſtir them 
together, and pour it over the Apples: Let it fry a little, and 


turn it with a Pie- plate. Garniſh with Lemon, and Sugar 
ſrewed over it. | l 2 


* 
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FINE Pancales. Take a Pint of Cream, eight Eggs, a 
Nutmeg grated, and a little Salt; then melt a Pound of 
Butter, and a little Sack, before you ſtir it; it muſt be as 
thick with Flour as ordinary Batter, and fried with Lard ; 
urn it on the Backſide of a Plate, garniſh with Orange, and 


CREAM 


ſtrew Sugar over them. 


S ſhred them ſmall, and add a little Pepper and Salt, and ſome 


82 : Dye Houſe-heeper's Pancake, 
C E AM Pancakes. Take a Quart of Cream, twelve 
Eggs, a Pound of melted Butter, and a little Nutmeg; fry 
them extremely thin; about a Dozen one upon another, 
ſtrewing double. refſin d Sugar upon each of them. 1 


, 


2 RISH Pancakes. Take a Pint of Cream, eight Eggs, and 
- four Whites; beat the Eggs, with a grated Nutmeg, and 
Sugar to your Taſte ; then melt three Ounces of freſh Butter 
in the Cream, and mix it with the Eggs, and almoft half x 
Pint of Flour; ſeaſon your Pan with a Bit of Butter, and fry 
them without turning. Your Frying-pan muſt be very little, 


and fp lay ſeveral one upon another, to ſerve at Table. 


unn. 


_ ATER Pancakes, Take a Pint of Water, four Spoon 


fuls of Flour, and a little galt; mix all theſe together, 
and beat the Volks and Whites of eight Eggs, with two or 
three Spoonfuls of Sack put to it, firſt ſtraining the Eggs; the 
longer they ſtand before you fry them, the better. Juſt be- 
fore you go to fry them, melt about half a Pound of Butter 


very thick, and ſtir it in, and butter your Pan a little, before 
vou try the firſt. One Spoonful, or a little more, is enough 
for a Pancake. You muſt not turn them, and take care you 
do not burn them as you fry them; ſlide them out of the Pan 
on a hot Water-diſh, one upon another, and cover them with 


a warm Cover, to keep them hot as the reſt fry ; when they 
are all done, lay them in a Diſh, and ſtrew Sugar over them. 


© They fry a light Brown. | 


DICE. Pancakes. Take a Quart of Cream, and three 


F ©*  Spoonfuls of the Flour of Rice, boil them till as thick 
a Pap, and, as they boil, ſtir in half a Pound of Butter, and 
2 Nutmeg grated ; then pour it into an Earthen Pan, and, 
When cold, add three or four Spoonfuls of Flour, a little Salt 


ſome Sugar, nine Eggs well beaten ; mix all well together, 


4 and: fry them with a ſmall Piece of Butter; ſerve them up 
four or five in a Diſh. 


1 


— 


8 e S. 
ARF. Froiſe, or Clary and Eggs. Take ten Eggs, 7. 
them with a Spoon, then take ſome Clary Leaves, an 


Onions chopped ſmall; this Mixture muſt be fried: in hot 


Lard; ſerve it with Slices of Lemon. * 
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EET Clary Froiſe. Take eight Eggs, a Pint of Milk, 
py half a Spoonful of Sugar, and four large Spoonfuls of 
Flour; chop the Leaves of the Clary ſmall, and mix them 
well together, and then fry them in hot Lard, or good Drip- 
ping. Let this drain before the Fire, and ſerve it with Batter 


and Sack. | 


* 
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3400 NM Froiſe. Take a Piece of middling Bacon, cut it 
in thin Pieces of about an Inch long, and then make a 
Batter, with Milk, Eggs, and Flour; beat the Eggs ve 
well, mix them together, then put ſome Lard, or good Beek: 
Dripping, and when it is very hot pour in your Mixture, and 
pat a Diſh over it, but now and then throw on ſome of the 
Fat upon the Froiſe, till you think the lower Part is enough; 
W then turn it, and in a little time the whole will be ready for 
the Table. In this Mixture put what Spices you think pro- 


per, for in the Taſte 'tis to every one, what they like. 


PAS TIES, to fry. Get a Veal Kidney with the Fat, cut 

it very ſmall, put to it a little Salt, Cloves, Mace and 
Nutmeg, all beaten ſmall, ſome Sugar, and the-Yolks of - 
three hard Eggs minced very ſmall ; mix all theſe together 


with ſome Sack or Cream; put them in Puff-paſte, and fry 
| them; ſerve them hot. | | Hs” 


—— 
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PPLE Paſiy, to_fry. Pare and quarter your Apples, 
and boil them im Sugar and Water, and a Stick of Cig- 
namon ; and, when tender, put in a little white Wine, the 
Juice of a Lemon, a Piece of freſh Butter, and a little Am- 
bergriſe, or Orange-flower Water; ſtir all together, and, 
when cold, put it in Puff. paſte, and fry them. 


» 


2 * 


APPLE Froiſe, Cut your Apples in thick Slices, and 
try them of a light Brown; take them up and lay them 
to drain, and keep them as whole as you can ; then make the 
following Batter? Take five Eggs, leaving out two Whites, 
beat them up with Cream and Flour, and a little Sack; make 
it the Thickneſs of a Pancake Batter, pour in a little melted 
butter, Nutmeg, and a little Sugar. Melt your Butter, and 
pour in your Batter, and lay a Slice of Apple here and there, 
and pour more Batter on them; fry them of a fine light 
brown, then take them up, and ftrew double-refin'd Sugar 
Wie. 3 70 


| 1 — 0 
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84 The Houſe-keeper's Fritters, 


: 70 make Fritters. Take Sherry and Brandy, of each half 

= a Pint, two Ounces of fine Sugar, a quarter of an Ounce 
of Cinnamon, Mace and Ginger, four Eggs well beaten with 
a little Salt, and eight Ounces of Naples Biſkets grated, or 
made wet in a Pint of Cream; mix all together, then make 
it as thick as Batter for Pancakes, with fine Flour, and f 
them in clarified Hog's Lard ; the Pan muſt be almoſt full, 
when it boils, ſtrike them off from a Trencher with a Knife 
into little Bits. When they are fried, duſt on them fine Su- 

ar, and ſerve them. Some pour on them the Juice of an 
Orange. You may put all Bread, and no Flour. 


em... 
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APPL E Fritters. Take the Yolks of fix Eggs, and the 
== Whites of three, beat them well together, and put to 
them a Pint of Cream, or Milk; then put to it four or fe 
Spoonfuls of Flour, a Glaſs of Brandy, half a Nutmeg gr 
ted, and a little Ginger and Salt ; your Batter muſt be pretty 


i x thick; then ſlice your Apples in Rounds, and, dipping each 


Round in Batter, fry them in good Lard, with a quick Fire. 


| COR D Fritters. Take a Handful of Curds, a Handfil 
of Flour, ten Eggs well beaten and ſtrained, ſome Sugar, 


ſome Cloves, Mace, Nutmeg, and a little Saffron ; ſtir all 
well together, and fry them in very hot Beef-Dripping ; drop 


them in the Pan by Spoonfuls, and ſtir them about till they 
are of a fine yellow Brown; drain them well, and ſtrew Su- 


gar on them when you ſerve them. 


- 


EI III 
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ARSN1P  Fritters. Boil your Parſnips very tender, 
peel them and beat them in a Mortar; rub them throug| 

a Hair Steve, and mix a good Handful of them, with ſome 
ine Flour, fix Eggs, ſome Cream and new Milk, Salt, Su. 


| 1 . gar, a little Nutmeg, a ſmall Quantity of Sack and Roſe- 


Water; mix all well together, a little thicker than Pancake 
Batter; have a Frying-pan ready, with good Store of Hog" 
Lard, very hot over the Fire, and put in a Spoonful in 4 
Place, till the Pan be ſo full as you can fry them convenient 
ly; try them a light Brown on both Sides. For Sauce, take 
Sack and Sugar, with a little-Roſe-water, or Verjuice ; fre- 


| - Sugar on them When in the Diſh, + | A Gh 


4 


 Packet- Book. 
A GEN E R A te 


ILL f FARE, 


| . 
* 
2 00 
: * 


F OR 


Every Month in the Le zar. 


114 M and Chickens, with 


Carrots, if you pleaſe; the 
Carrots to be cut in Dice, or 
Rings, and laid neatly with 
the Greens in a ſmall Diſh 
by themſelves, except a few 
to garniſh the Ham and 
Chickens. 'The Ham ſhould 
have the Skin pulled off, and 
then be ſtrewed with R-«p- 
ings of Cruſts of Bread, 
which ſhould be harden'd ei- 
ther with a red- hot Iron, or 
put a ſhort Time into, an 
Oven. 

Bacon, about three or four 
Pounds, boiled in one Piece, 
with Chickens and Greens as 
before, but to be ſerved all 
in one Diſh. 

Pickled Pork, ded the 
lame as the Bacon, and ſerv- 
ed in the ſame Manner. 
Note, Two young Cockerels, 
or three good Chickens, will 


ht JANUARY we may have the following Dibes for the 
Firſt COURSE. | 


Savoys or Cabbages, and 


Reviſed 12 Corrected, by an eminent 
CITY COOK, 1755. 


be enough for ſuch a Dich, 
and may be depended upon 
at this Seaſon as — Eating. 
You may know when a Cock 
is young, by his having 
ſnort blunt Spurs, and always 
chuſe the Fowls with White 
Legs. 

CF Head. with Bacdn 
and Greens; or boiled and 
haſhed with or ſeve- 
ral other Ways, as direckt 
in the following Recei If 
it is a Calf's Head, Irefled 
only plain with Bacon and 
Sprouts, let your: Bacon be 
boiled in one Piece, and fery- 


ed all in the ſame Diſh, ex- * 


cept the Tongue, Which 
ſhould be ſlit lengthways, and 
laid in the middle of a Plate, 
ſurrounded with the Brains, 
which ſhould be boiled in a 
Cloth with ſome Leaves of 
red Sage and Parſley; and 
then chop them together, and 

g i mix 


am 
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wie them with mulled Butter 
and Vinegar. | 


Knuckle of Veal, Bacon and 


Sprouts, or Savoys, to be 
ſerved all in one Diſh. 
Leg of Pork boiled, with 


Turnips and a Peaſe Pudding. 


Put your Turnips maſhed, or 
gently ſqueezed, on each 
Side of your Pork, by way 
of Garniſh ; but if you have 


any Greens boiled, then let 


them ſerve as Garniſh to 
your Pork,. and put your 
Turnips in a Plate, and your 


| Peaſe Pudding in another. 
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* -Roteipe, | 
Abe. bene of Beef, ſalted 


Leg of Lamb and Spinage; 
=. "the Lamb muſt be floured 
well, and put in a Cloth to 


boil, and the Spinage ſhould 
be ſtewed in a Sauce- pan by 


itſelf, and may be laid on 
eech Side the Lamb in the 


fame Diſh, unleſs you fry the 


Loin of Lamb in Steaks, and 
lay them round the Leg; 
* then ſerye your Spinage in a 
'Plate by 


itſelf, and ſome 
Gravy in a China Baſon for 


the fry'd Lamb. 
5 + Briſket of Beef ftenved, 


with rich Sauce. See the 


and boiled with Greens and 


Roots, the Roots and Greens 
to be ſerved in a Plate by 
. themſelves, except a few for 
:oarniſhing the Beef. 


** Rump of Beef" boiled, with 


Greens and Roots, to be 
ſerved as the foregoing, 


p {13% > 


The , Flouſe-keeper's 
Leg of Mutton boiled with 


A Bil 


Turnips, or with O 
Sauce; ſerve the Tung 
maſhed on each Side the Mut. 
ton, or juſt preſſed and but. 
ter d in a Saucer; the Oyſter 
Sauce to be pour'd over the 
Mutton. | 

S tew 4 Beef, Carrots, Tur, 
nips, Sallery and Leeks, &c. t 
be ſerved with toaſted Bread 
cut in Dice. 

Neck of Mutton and Brit, 
or Soup. See the Receipt, 

Neck of Veal boiled with 
Rice. See the Receipt. 

Ox's Chee, fiewed, to be 
ſerved with toaſted Bread, cu 
in Dice. 

Geoſe, ſalted and boiled 
with Carrots and Cabbage, 
or Savoys, the Gre.ns and 
Roots all to be in the Diſh 
with it. 

Leg of Mutton, ſalted and 
boiled with Roots and Greens, 
garmſhed with a few of the 
Greens and Roots, but the 
Greens to be in a ſmall Diſh 
or Plate. 

Chine of Pork, ſalted and 
boiled with Greens and Roots, 
to be ſerved all in one Diſh; 
and if you have a Turkey, 
roaſt it, and bring it on tie 
Table at the ſame time; 0 


' roaſted Fowls, if you hate 
no Turkey, with Gra!) 


Sauce, or boiled Onions but 

ter'd. 
Pullets boiled with Of 
Sauce, all in the ſame Di 
: garpiſhes 


3 Jof Fare. 


. gar 


niſhed with ſliced Lemon. 


dee Oyſter Sauce. 
4 hoiled avbith Rice, 


| butter'd, in one Diſh, ſerved 


with Slices of Lemon for 
Garniſh, and Slices of red 


Beet Roots. 


eat's Tongue and Udaer, 
with Greens and Roots; the 


4 F Tongue, when it is ſtripp'd of 


3 me Skin after it is boiled 


Ws cnough, may be ſerved with 
me boiled Udder, and 
nimed with a few of the 
= [erbs and Roots; the reſt 


gar- 


W muſt be ſerved ifi a ſmall Diſh 


or Plate. 


Fricajjee of Lamb. See the“ 


Manner to make it either 


White or Brown. 


. Scotch Collops. See the 
Way. 
Hare ſiewed. See the 

Way. 

Breaft of Veal ragoo a, 


_ 
4 
= 
__ 3 
4 * 
| 
L 
[ 
42 
* 


with Muſhrooms. See the 


Lance, to be ſerved all in one 


Diſh. 

Brace of Carp ſteaved. See 
the Receipt. 

Tench /tewwed. See the Re- 
ceipt for ſtewing Carp. 

Turbot boiled; this is a grand 
Diſh, and ought to have fry'd 
Flounders, or Plaiſe with it, 
or fry'd Smelts or Gudgeons 
about it, if they can be had, 
and a Sauce poured over them 
of butter, Shrimps, and An- 
chovies; or, if Shrimps can't 
de had, ſome Oyſters may 
lupply their Place, or elſe 


_ Pocket- Boot. 


Muſhrooms, 


garniſhed with 
Slices of Lemon or Orange, 
with red Beet Roots boiled ; 
and have a good Quantity 
of Sauce in China Baſons or 
Silver Cups. See the Re- 
ceipt. 

Soles flewed. Theſe are 
ſtewed like Carp; ſerve them 
garniſhed with Lemon ſliced, 
red Beet Roots ſliced and fry'd, 
Bread cut in Pieces as long as 
one's Finger. | 


Cad boiled, or Cod's Head, : 


to be ſerved to the Table 
like a Turbot, with a Furve- 


ture of fry'd Fiſh, and Oyſters, 
See the 


and Muſhrooms. 
Receipt. 
Flounders and Plaiſe. Boil 


the Flounders in Salt and 


Water, over a quick Fire, 
and fry 
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the Plaiſe with hot 
Lard, or good Dripping; - | 
letting the Liquor in your? - ** 


Pan be very hot before von 


put in your Fiſh, and let ur 
Fiſh be firſt well gry'd. and 
flour d; keep a quick Fire 
to your Fiſh, and when they 
have drained in a Cullender, 
before the Fire, place them 
handſomely in a Diſh, and. 


* 
= 


pour over them a Sauce g 


Butter, Shrimps, Anchoviesz 


Oyſters, or ſuch like; and 


the ſame Sauce in a Baſon, 
garniſhed with Lemon, or 


Orange ſliced, and red Beet 


Roots; 

ceipt. 
Thornback or Scate, This 
12 


but ſee the Re- 


* 
Mm x 

= - 

5 


—— — 


_ 


with Anchovies and Butter, 
with ſome Shrimps or Oy- 
ſters in the Sauce, if they can 
be had, or elſe Muſhrooms ; 
das you may ſee in the Sauce 
for Fiſh. 

Chub flewed. This is a 
River Fiſh, like a Carp, and 
| ſhould be ſtewed like a Carp 

or Tench, and eats as well 
as either. 

Puddings, there are ſeveral 
Sports, (fee the Receipts) as 
well as Pies for this Month. 
Boiled Puddings of all Sorts 
are for the firſt Courſe ; but 
minced Pies, Tanſies, Mar- 
row Puddings, Orange Cakes, 
Lemon. ditto, Almond ditto, 
and all other baked ſweet 
Things, are for the ſecond 
Courſe. 


8 ought always to 


A come with the firſt Courſe, 


| and Fritters. See the Re- 


— Gif mas or Minced Pics 
enerally brought in with 
ſt Courſe. See the Re- 


The Houſe-kreper”'s 
* Fiſhiis to be boiled and ſerved 


A Bill 
ceipt; to be ſerved with 3 
French Roll in the Middle, 
and garniſhed about the E Edyes 
of the Diſh with little Spots 
of Spinage. - 

Gp Soup. See the Re. 
ceipt. Serve this with 3 
French Roll in the Middle, 
or a Pullet in the Room of 
the Roll, and garniſh with 
ſome Spots of Spinage round 
the Edges of the Diſh, or 
elle Gratings of Cruſts of 
Bread. 


Herb Soup, See the Re- 
ceipt. 

Fiſh Soup. See the Re- 
ceipt 


in ſeveral 
See the 


Eggs areſjed, 
Sorts. of Amlets. 
Receipt. 

Broiled or Boiled Whitings 
may be ſerved as a firlt 
Courſe, with Oyſter or Shrimp 
Sauce. See the Receipt. 

8 cotch Collops. See the Re- 
ceĩ 

Boiled Squab Pigeons, if you 
can get them, make a dear 


Diſh, but very elegant, with 


| why Bacon, Herbs and Roots. 
Pieaſe Soup. See the Re- See the Receipt. 
The Herbs for boiling in January. 


Na 


ene, 8 ave, Cabbages Sprouts of Cabbages „ Coleworts, 


' Roots for boiling in January. 
Red Bets, Caren, Ones, Turnips, Parſnips, Hane ral. 


Potatoes, 


Hers 


1 


of Fare. 


Packet- Book. 


g © 


89 


Herbs, c. for the Pot. 


N Treks, White-beet Chards, or M, hite-beet Leaves, (1 hyme, Wins © 
@ ;.-. Savory, Sage, Parſley, Sallery, Endive. 


Diſhes for the Second COURSE. 


Piece of Beef roaſted, with 
W 7orſe radiſh ſcraped about 
WE Edges of the Diſh, and 
Pickles. 

Foere- Quarter of Lamb 


q red Beet Roots ſliced, or Le- 


Ws other Diſh or Plate. 

| E Shoulder of Mutton reaſted, 
We with a Farce of Oyſters, or 
Oyſter Sauce; ſtrip off the 
bin when it is near enough, 
end powder it with beaten 
We Spice, ſome Powder of ſweet 
Herbs, and grated Cruſts of 
bread. See more in the Re- 
ceipt, but ſerve it with Slices 
of Lemon or Orange; but 
this is properly to be ſerved 
a a ſecond Diſh, where a 
8 buttock of Beef, or: ſome 
other large Diſh, boiled, has 
been firſt brought to the Ta- 
ble, and where there is a 
good many Company unex 
pectedly come in, and Fowls 
cannot be had, or have not 
been killed a Day before- 
band; for Fowls are tough, 
Wo never ſo young, if they 
Le creſſed the ſame Day they 
ue killed. 

Filet of Veal fluffed and 
raſted; to be garniſhed with 
cd Lemon, and. ſerved with 
2 


3 raed, to be garniſhed with 


non, or Orange; a Sallad in 


ſome Butter melted, in a Chi- 
na Baſon. | 

Gooſe roaſted, ſerved with a 
little Claret poured through 
the Body 
Apple Sauce on a Plate. 

Turkey roaſted, with a Pud- 
ding in the Crop, and Gravy 
Sauce, garniſhed with Slices 
of Lemon, or pickled red Beet 
Roots. See the Receipt. 

Hare roaſted, with a Pud- 
ding in its Belly, to be ſerved. 
with Gravy Sauce in the Diſh, 
and garniſhed with Lemon or 
Orange ſliced; have ſome 
Claret or Veniſon Sauce, in 
a China Baſon. See the Re- 
ceipt. | | Y 
. Capons roafled, with Sauſa- 
ges, and Gravy Sauce in the 
Diſh, garniſned with Lemon 
ſliced. 

Pullets, with Eggs. 
ſerved with Gravy Sauce in 
the Diſh, and hard Eggs, 
chopp'd and butter'd in a 
Plate. 

Partridses, three or four in 


' 


a Diſh, with Gravy, garniſhed *' 
with ſhced Lemon, and ſome . 
See 


Pap Sauce in a Plate. 
the Receipt. : 
Weoodcocks, three or four in 

a Diſh, upon ſmall Toafts of 
Bread, ſome Gravy-in a Chi- 
LY na 


into the Diſh, and 


To be 


4 
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| na Baſon, the Garniſh ſliced 
Lemon. | 

"Wild Ducks, or Widpeons, 


or Eafterlings, two or three . 


in -a Diſh, roaſted with Sea- 
ſoning in their Bellies, and 
ſerved with Gravy and Cla- 
ret in the Diſh, and garniſhed 

with Slices of Lemon ; have 
ſome butter'd Onions on a 


Teal, three or four to be 
ſerved as the Wild Ducks 
A Wild Duck with fix 
Snipes, or a Dozen of Larks. 
Jol of Sturgeon pickled. 

Neck, Loin, or Breaf! of 
Veal, roaſted and garniſhed 
with ſliced Lemon. 
 Chine , Mutton roaſted, 
with Gravy in the Diſh, and 
uſhed with Lemon liced ; 
ring a Plate of Pickles witn 
this to the Table. 


_ _ Chickens roaſted, with Aſ- 

* the Aſparagus to be 
ſerved in a Diſh by themſelves, 
and the Chickens garniſhed 
with Lemon ſliced, and Gra- 


in Butter over them, 


vy in the Diſh. 
Lain of Mutton and Oyſter 


| Sauce) to be ſerved in the 
or odd Diſbes for ſmall Families, now in 
rom g Seaſon, 
| , Pig's Pettitoes boiled, the 


Feet ſlit, and the other Parts 


belonging minced, and ſer- 
ved with Butter melted, and 


a little Vinegar and Lemon 
Juice. ö i 


The Hou iſe keeper” S 


of the like Nature. 


Sauce in a Plate. 


A Bill 
ſame Diſh, with butter'd Oni. 
ons on a Plate, or Pickles. 

Pig roaſted; to be ſerved 
with Gravy in the Diſh, or 
white Wine, Water and Sal: 
warmed for the Sauce; and 
the Pig, having its Head fir 
cut off, muſt be divided only, 
Currant Sauce is not in Fa- 
ſhion. 


Lamb Pie, and other Pies 


Calf's Head roaſted. See 
the Receipt. 

Hog's Head roaſted. To be 
ſerved with a little warm 
Claret and Water in the 
Diſh, and Apple Sauce in a 
Plate. | 

Hog's Harfſet roaſted, with 
Spices and ſweet Herbs, to be 
ſerved with Claret and Water 
in the Diſh, and Apple Sauce 
in a Plate. 

Calf's Pluck roafied, To 
be ſerved with Gravy Sauce 
and Butter, with a little Le- 
mon ſqueezed into it. 

Hind-Loin of Pork roaſted, to 
be ſerved with Claret and Wa- 
ter in -the Diſh; and Apple 


| Hot butter d Apple Pie. 


Calf Liver roaſted, and 
ſtuffed with the ſame Mit 
ture as we put in the Bell 
of a Hare ; to be ſerved with 
Gravy, and garniſhed with 


ſliced 


of Fare. 
ſliced Lemon, Or red Beet 


te. : 
= Heart roaſted, with the 
ſame Pudding in it as 1n the. 
Hare's Belly ; roaſt this either 


larded with fat Bacon, or co- 


verd with Veal Caul ; ſerve 
it with Gravy Sauce as you 
do a Hare, and garniſh with 
ſliced Lemon. 


Fricaſjee of Tripe, white. 


See the Receipt. 


Fricaſſee of Tripe, brown. 


See the Receipt. 

Fry'd Tripe, in Batter made 
of Flour, Water, and a little 
Salt; ſerve it with Butter and 
Muſtard. _ 

Fricaſſee of young tame Rab 
bets, . either with white or 
brown Sauce; to be ſerved 
with Garniſh of ſhced Lemon 
and fry'd Parſley. 

Hog's Liver, Crow and 
Saueetbread fry'd, with Pepper, 
Salt, and red Sage cut ſmall ; 
to be ſerved with Butter and 
Muſtard, and garniſhed with 
try'd Parſley, and ſliced Le- 
mon. 

Veal minced, To be ſerved 
on fry'd or toaſted Sippets of 
Bread, and garniſhed with 
Lemon, | 

Hajors of Mutton, Lamb, 
Veal, or Beef, in various 
Ways. See the Receipts ; to 


Pactet- Book. 
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be ſerved with Pickles for 
Garniſh. 

Calf, Liver and Bacon 


 fryd. To be ſerved. with 


ſome Gravy and Butter, and a 
little Orange or Lemon Juice, 


and garniſhed with ſliced Le- 


mon. 
Saweetbreads 


and Kidneys 


fry'd, either of Mutton or 


Beef, with Muſhrooms, and 
ſerved with a brown Ragout 
Sauce, garniſhed with fry'd 
Parſley and Slices of Lemon. 
' Veal Saucetbreads rag dl. 
To be garniſhed with fliced 
Lemon, | 1 

Salmagundi is made of 
minced Veal or Lamb, or 
Chicken, or Turkey, cut very 
{mall, with ſome Lemon- 
peel chopp'd, ſome Apples 


chopp'd, and ſome Onions, 


where it is liked; heap this 


in a Plate, and ferve it with 8 


Anchovies, Capers, and Olives. 


This is generally eaten with i 


Oil, Vinegar, and. Muftard. 
Spinage /tew'd, and ſer 


on Toaſts of Bread, with: 


poached Eggs upon it,” gar- 
niſhed with ſliced Lemon. * 
 Cllar'd Beef, to be ſerved © 
in Slices. 1 
. Potted Beef, to be ſerved in 


Slices. 


{arts and Cheeſecakes. % 


DV 3 7 | 
\ Pears, Apples, Cheſnuts, French Plumbs, Trrkey Figs, 


unleſs you have Sweetmeats. - 


Of 


: 
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The Houſe-fteepers 


A Bil 


£4 the Diſhes for the Month of FEBRUARY, 
Firff CouRsE. 


| *c0UPs of Gravy, of Fiſh, 
D and of Herbs; to be ſer- 
ved with a French Roll in 
the middle for Fiſh, or Herb 
Soup, and a Wild Duck or 
Teal in the middle of the 
Gravy Soup. 
Hen Turkey boiled, with 
| Oyſter Sauce, to be garniſh- 
ed with Lemon ſliced. 
Turbot boiled, with Shrimps 
and Oyfters, 'garniſhed with 
ſliced Lemon. 
Bee, Marrow-Bones, 
black Hog's Puddings. 
= Marrow Pudiung.. 


Chine of Mutton, with Ca- 


and 


per Sauce. 
Steno d Tench, See the Re- 
ceipt for ſtew'd Carp. 


Stew'd Carp, with Wine 


and Gravy, to be garniſhed 


With ſliced Lemon. 

_ Spring Pie. 

Eels fpitchoock'd, rolled in 
Crumbs of Bread, with ſweet 


Herbs and Spices. 


Scotch Collops, with a Kid. 
ney of Veal, roafted and 
ſerved with Forced meat 
Balls, Slices of Bacon fry'd, 
and garniſhed with Lemon 
ſliced. 

Pike or Fack roafled, with 
a Pudding in the Belly, as 
the Receipt directs, to be 
garniſhed with ſliced Lemon 
and fry'd Oyſters. | 

Plaife and Flounders, fried 
and boiled Whitings, with 
Oyſter Sauce, garniſhed with 
{iced Lemon. 

Wohitings broiled, and Pick- 
erels boiled, with Shrimp 
Sauce, garniſhed with {liced 
Lemon. 

Cod's' Head, with Oyſter 
and Shrimp Sauce. 


Second COURSE. 


b * 'geons roc ted. 
rk ns roafled, vi Aſpa- 


18 
* 


nge roafied, with 
Moonſhine, or Pap Sauce, 


iſhed with Lemon. 
28 roaſted. To be ſer- 
ved as the Partridges. 
Neat: Tongue and Uader 


roaſted, with Veniſon Sauce. 


Salt Fiſh, and Eggs or 
Parſnips. 

Ham of Bacon, with Chick» 
ens and Herbs, ſuch as 
Sprouts, Brocoli, or Lu- 
pines. 

Young Rabbets fricaſſeed, 


garniſhed with ſliced Lemon 
or Orange. 

Young Rabbets roaſted, gar- 
niſhed with Lemon. 

Turkey, garniſhed with Le- 
mon. | 

Trotters. To be ſerved up 
as a Tanſy. 


Fried 


= of Fare. 


Fried Soles, with Aa Garniſh 
of Lemon. 


Lobſters. 


Sturgeon. 


Posclet- Book. 
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Tarts and Chegſecales. 
Pear Pie and Cream. 
Apple Pie, hot and but- 


tered. 


— — 


3 


"ey — — — 


Of Dies in the Month of MARC H. 


Fir CouRs E. 


1 A FIS H of all Sorts, boiled 
= and fried in/ a Diſh, tO be 


ſerved with Lemon fliced, 
and the Sauce in a Baſon. 


_ So, either of Gravy, 
Herbs, or Fiſh. 
Ham and Chickevs, or Pi- 
geons. 


Pole of Ling, ſerved with 


1 Butter and Muſtard. 
4. Fijp and Hege, or with 
W Parinips. The butter'd Eggs 


W mult be poured over the Fiſh, 


aud the Parſnips butter'd in a 
Plate. 
= ANeat's Tongue and Udder, 


WW with Greens and Roots; the 
lait to be in a Plate with But- 
ter, only a few by way of 


W Garniſh about the Meat. 


Veal ſſeaued, and ſerved with 
a brown Sauce. 

Battalia Pie. 

Beef Marrow - Bones, and 
Hog's Puddings, with Mar- 
row Puddings. | 

- Mullets boiled, with Shrimp 
or Oyſter Sauce, garniſhed 
with Lemon. | 

Carp flewed. 

Tench ſtewed. 

Teach boiled, with Oyſter or 
Shrimp Sauce, garmſhed with 
Lemon. 

Knuckle of Veal boiled, with 
Bacon and Greens. 

Ache-bone of Beef boiled,with 
Greens and Michaelmas Car- 
rots. „ 

Turbot. 


Diſhes for the Second CO URS E in this Month, 


Chickens roafled, with Aſ- 
paragus, A 
3 Ducklings roafted, with Gra- 
_ '7 Sauce, and garniſhed with 
Lemon. 

Puffs, made of Currants, 
Marrow, Yolks of hard Eggs, 
Apples ſhred ſmall, Sugar and 
Spice, fried in Puff. paſte. 


Rui and Reeves roaſled. 
To be ſerved with Gravy 
Sauce, garniſhed with Le- 
mon. | 

Pike barbecu'd, with Shrimp 
or Oyſter Sauce. 

Skirret Pie. 
Pear Tarts, with Cream. 
Salmagundi. 


DESERT. 
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The Houſe-heeper's 
. RES ER-T. 


A Bil 


Apples, Pears, China Oranges, Turkey Figs, dried Grape, 
French Plumbs, Almonds and Raiſins, Jellies, Shrewſbury 


Cakes, Wc. 


Provifions for the Firſt Co u RSE in APRIL, 


KARI. 
' Gooleberry Sauce. 
Carp fiew'd, with Smelts 
fried about them. | 
* Tench boiled, ſerved with 
Butter melted and Anchovies, 
with Shrimps. 


with 


Ham and Chickens, with 


Brocoli. 
Pigeons boiled, with Bacon 
and Spinage. 
Calf, Head boiled, with 
Bacon and Spinage. 
. Knuckle of Veal boiled, with 
Bacon and Spinage, or Bro- 
coli; the Brocoli to be laid in 
a Cullender Diſh. 
= Lumber Pie. 


9 


* 


Chine of Veal, ſerved with 
Spinage, and garniſhed with 
LEman,  - 
 -Steww'd Beef, or Beef a. la- 
mode. 

Fricaſſee of young Rabbets, 

Scotch Collops, as before, gar. 
niſhed with Lemon. a 

Fricaſſee of Chickens, either 
White or Brown, garniſhed 
with Lemon. 

Beef boiled, with Greens and 
young Carrots. 3 

Leg of Lamb, with Spinage 
bews. I 

Neck of Veal boiled, with 
Rice, 

Veal or Lamb Pie. 


For the Second CouRse in this Month. 


Ducklings roaſted, with Gra- 
vy Sauce or green Sauce, and 
garmiſhed with Lemon ſliced. 

Green Geeſe roafted, with 
Gravy Sauce or green Sauce, 
and garniſhed with Lemon 
liced>, __- 

' Butter d Sea Crabs. To be 
ſerved in their Shells. 

Roaſied Lobſters. 

Lobhſters and Prawns, 

Cray Fiſh. 

Lamb roafſie, and Cucum- 


— 


bers, or Kidney Beans. Dut 
both the laſt are very dear, 

Pickled Salmon. 

Pickled Herrings. 

Chickens and Aſparagus. Of 
the laſt there are ſome forced, 
but, for the moſt Part, We 
have natural Grals. 

Marchpane. 

Marinated Fiſh. 

Butter d Apple Pie, Hot. 

Tarts, Cheeſecakes, and Cu 


tards, 
ard DESERT. 


1 
* * * dl 1 1 
3 n * — 8 a * —— 4 — 
1 ao ns . * 


of Fare. 


Pears, C. 


Horton, as Extraordinaries. 


Pocket- Boot. 


G Ss N T. 
* 2 Apples, Pearmains, Ruſſet Pippins, Bonchretien 


Cherries may be had, and Raſpberries, at Mr. Whitmil's at 
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Ke 


OILED Beef, with Roots 

and Spinage, or Parſnips; 
there may be {ome Brocoli. 

Beiled Leg of Mutton, with 
Roots and Greens, each to 
be garniſhed with Carrots 


= liccd. 


Builed Neck of Veal, with 
Greens and Roots. 

Fowl of Salmon boiled, with 
fried Smelts, and ſerved with 
Anchovy Sauce, and garniſh'd 
with Lemon ſliced. 

' Chicken Pie. 

Calf's Head, dreſs'd in a 

grand Manner. 


Chine of Mutton, garniſhed 


Second COURSE. 


Turkey Poults roafied; and 
you may lard them and ſerve 
wem with Moonſhine, or Pap 
Sauce. 

Peaſe are now. Rarities, 
ſerve them hot with Butter or 
Gravy. . 

Luails roaſted, garniſhed 
with Lemon. 

Prawns or Cray Fiſh, 
Collar & Feels, 2 


Of the Proviſions for the Month of MAV. 
Diſhes for the Firſt CouRSE, | 


_ 


with Capers. 

Roafied Fowls, a-la-daubt, 
or forced. 

Roaſled or boiled Neat's Tongue 
and Lader, with Brocoli, or 
Lupines; and perhaps there 
may be ſome Colly flowers, or 
young Cabbages. * 

Breaſt of Veal ragoo'd, gar- 
niſhed with Lemon, 


Mackarel, with Gooſberry 
Sauce. 


Stew'd Carp. 
Stew'd Tench. | 
Boiled Puddings, to be ſer- 

ved with their proper Sauce, 
Bears and Bacon, 


Haunch of Veniſon roaſted, 
with its Sauces of ſeveral 
Sorts. x 

Leweret roaſted, with Veni- 
ſon Sauce. 
Faun roaſted, with Vinegar 
Sauce. = 

Duarters of Kid roafled, with - . 
Veniſon Sauce. 

Currant Fritters, with gra- 
ted Loai-Sugar over them. 


Reafled 


= 


{24 Lemon. 


© Roaſted Lobſeters. 
Youngs Ducks roaſted, with 


Gravy Sauce or green Sauce. 
ee Geeſe, with Gravy 


The Houſe-kevper”s 


ABit 
Sauce, or green Sauce. 


Aſparagus upon Toaſts. 
Tarts, wand and CK coſi. 


cakes, 


D E. 8 E R T. 
Apples, Strawberries, and ſome Cherries. 


, 4 ” ' - 
— m 1 Sk 


3 —_— 


#4 -M nd Chickens, with 
Cabbage or Collyflowers. 

Marre Puddings, and 
Marrow Bones of Beef. 

Haunch of Veniſon, ſalted 
and boiled, with Collyflowers, 
or Cabbages and Turnips. 

- Shoulder of Mutton, and Kid- 

ney Beans. N 

- 8tew'd Carp. 

Sten d 1 ench. 

Lamb boiled, with Colly- 
flowers or Cabbages. 

Noa fel Pike, or Barbel, 
with a Pudding 1n the Belly ; 
to be ſerved with a Sauce 
of Butter, Gravy and white 
Wine, Anchovy and Shrimps. 

Unmble Pie. 

Lamb Stones ragod'd, with 
Sweetbread, gamiſhed with 


Diſh a Mullets boiled, 


50 Second. „.. 


Pheaſant Peults, ſerved with 
7 Sauce. 


Turkey Poults, ſerved the 


Auen 47 the Pheaſants; and 


Of the Proviſions for UNE. 
Fit Covurss. 


mon ſliced, or ſifted Rap 


— 


o — * 
—_ hs 
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Steww'd oles, garniſhed with 
8 Emelts fried, and fried Bread 

Sippets. 

Mackarel S . 

Beans aud Bacon. 

Breaſi of Veal ragoo'd, ont- 
niſhed with Lemon ſliced. 

Trouts boiled, and ſerved 
with Anchovy Sauce. 

Teal of Salmon boiled, ſer- 
ved with Lobſter Sauce, gar- 
niſhed with fried Smelts, Le- 
mon ſliced, fried Sippets, and 
Horſe radiſh ſcraped. 

Fricaſſee of Rabbets, ot 
Chickens. 

Veniſon Paſly. 

A Piece of Beef boiled, with 
Collyflowers. 

Pig roa ted. 

Pigeons boiled, with Bacon, 
| Collyflowers, and young Car 
rots, ſerved in one Diſh, 


there may be ſome Moon- 
ſhine, or Pap Sauce; bot 
may be garniſhed with Le- 


ing 


4 of Fare. 


5 


Pocket Baal. 
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3 ings of Bread on the Edge of Anchovyy Sauce, garniſhed 


che Dich. 8 
mung Ducks roaſted, with 
green Sauce, or Gravy Sauce. 
Hauch of Veniſon roaſted. 
ee the Receipt. | 
= Lobſters. * 
Prawns or Crayf/Þ. 
ung Rabbets roafied, gar- 
WT nihed with Lemon ſliced, 
lou of Sturgeon. 


Auails roafied ; to be ſerved 
zs che Pheaſants, 

Piiad Soles; to be ſerved 
Vith a Sauce of Butter, An- 
chovies, white Wine, Spice, 
Ws Gravy and Shrimps, You 


WE iced, and Horſe - radiſh 


Lraped. 
PFPiiebcoch Eels, ſerved with 


| g A — 
W may garnith with Lemon 


with Lemon ſliced, ' 


Collar d Eels. 

Collar d Pig. . 

Creams and Fellies of ſeveral 
Sorts. | 


Leveret roafied, with Veni⸗ 
fon Sauce. 


Butter'd Crabs. 

Tarts aud Cheefacakes. 

Syllabubs. 

bak, either toſſed up with 
Gravy or Butter. 


A Chine of Salmon, fried 
with Anchovy Sauce, gar- 
niſhed with Lemon. 

Shirrets baited ; to be ſerved 
with Sack, Butter and Su- 
gar, and garniſhed with Le- 


mon. 


r 


= Cherries, Strawberries, Junetin Apples, Currants, Muſcus- * 
e Apricots, Junetin Pears, ſome early Figs. 


_—_—. 


„ 
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J FR E SH Salmon boi led, with 
= virimp and Anchovy 
dauce; to be ſerved with a 
Garniſh of Lemon fliced, and 
Horſe-radiſh, | 

Trouts boiled, and ſerved 
with butter; d Lobſters. 

Grand Sallad. 
e owed, with fry'd 
- Oyſters and Sippets of Bread 
d flack on the Carp, which 
would be ſent in a Diſh, with 
2 Cup of plam Butter. 


= 


Of the Provifions for J UL V. 
Firſt COURSE. 


K 
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Tench flew'd, and ſerved as 
the Carp. : 

Pike or Barbel roafled, with 
a Pudding in the Belly, ſerved: 
with Gravy Sauce, and gar- 
wiſhed with Lemon. 

Ham and Chickens, with 
Collyflowers or Cabbages. 

Chine of Veal. 1 

Pig. | 
Puddings boiled, of ſeveral 


Sorts, 


Marrow 


9 


Marrouu-Rones, and _ 


* 5 if 

1 Pig eon Phe, «3 

4 bl Faß Pay. 

Fowls boiled, with Bacon 

. and Collyflowers. WW 

3 Shoulder of Mutton ſalted 
and boiled, with Collyflow- 
ers, Cabbage, Kidney Beans, 
and Turnips. 

we» College. To be gar- 

7 _— | Second C 


, Young 
are ans, roaſted, and 
ſerved with Gravy and Cla- 


TID 


* 


ret Sauce, and „te with 


Lemon. 

Dung Tame. i roaſted, 
and 3 as the Wild Ducks, 
put ſome butter d Onions 

3 maſhed on a Plate. 
= * -{Partridges or Quail. * 
and ſerved with Gravy in 


Pap Sauce, on à Plate. 

3 Shoulder of Veniſon roaſted, 

with Gravy Sauce in the 
Diſh, and Claret Sauce on a 


Plate. 
4 e or Prawns, or Criy- 


„ A; d with Fennel. 
= c Marinated Fi. = 


G 
* , 
- 1". 
„ 


Collar d Pig ſlic d, and gar- 


wiſhed with Lemon. 
Collar d Bel in the Collar, 


iſhed with Lemon. 
 Petted Veniſon in Slices, gar- 


ſtartium Flowers. 
8 Beef in ae, gar- 
Ay” 


T he  Houſe-heeper”s 


Wild Ducks, which 


| Gravy 


E. the Diſh, and Moonſhine, or 


niſned with Lemon or N a- 


A Bi 
niſhed with Lemon. 

Pigeons boiled, with Bacon 
and Coll yflowers, Se. 

( alf” s Head boiled, with 
Bacon and Coll yflowers, or 
Cabbage; or made into a 
grand Diſh. 

Beans and Bacon. 

Macfarel. 

Turbot boiled See the fir 
Courſe for January. 


O URS E. 


niſned the fame as above, 

Potted Beef in Slices, gar. 
iſhed as before. 

Hare roaſted, to be ſerve 
with "Gravy Sauce in the 
Diſh, and ſome Claret Sauce 
on a Plate. 

Turkey Poults roaſied, with 
dauce in the Diſh, 
and ſome Pap Sauce on a 
Plate. 

-Pheaſant Poults roaſted, and 
ſerved as the young Turkeys 

Pigeons roaſted, To be 
ſerved with Butter and Pauſ- 
ley. 

Peaſe, either toſſed up in 
Gravy or Butter, garniſhed 
with boiled Mint. 

Rabbets roaſted, garniſhed 
with Lemon. 

8 ouſed Mackarel, garniſhed 
with Fennel. 

 Tanſy; garniſhed with grated 
Loaf-Sugar, and Orange or 
Lemon. 

Squab Tame Pigeons roaft- 


ed, and ſerved with ages 


of Fare. 


and Butter, with a Garniſh of 


Lemon. 


| Ehulderts, 


Pocket-Baok. 


Tarts, Cuſtards in Cure 
Cheeſecakes and ſellies. 


D E 8 E R T. 


Plumbs, ſome early Grapes, Peaches, Apricots, Currants, 
Goolberries, Raſpberries, ſome Strawberries, Cherries,” Ap- 
ples and Pears, Pine Apples, and about the End ſome 


_—_— 


L G of Pork ſalted, and 
boiled with Turnips, Car- 
rots, Cabbage, and Colly- 


Garniſh of every one, and 


— — . ͥ ͤ—Ǵ—ñä 
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The Proviſions for AUGUST. 


Fir Cours. 


Biſque of Fiſh ; that is, Fiſh 
of ſeveral Sorts, ſome boiled 
and ſome fried, or boiled 
dowers; to be ſerved with a with a rich Sauce of Butter, 


Gravy, Anchovies; 


white 


the reſt butter'd, and ſerved Wine, Spice, and Muſhrooms - 
pickled, and Shrimps. 

Pig reafled, To be ſerved Sauce to be ſerved in a Ba- 
hr, a little white Wine, fome ſon, after a little has been 


na ſmall ſingle Diſh, 


Salt, and a little Piece of 
Butter warmed together, - and 
the Pig only brought to the 
Table with the Head lit 


through the Middle, and the 


Body chin'd down through 
the Middle, with the Sides 
laid by one another ; but the 
Brains muſt be maſh'd, and 
mixed with the Sauce, 

Ham and Chickens, with 
Collyflower or Cabbage. 

Haunch of Veniſon, ſalted 
and boiled, with the aforeſaid 


Furniture. 


Haunch of Veniſon roafted. 


To be ſerved with Gravy 


dauce in the Diſh, and Claret 


dauce in a Plate. 
Veniſon Paſty. 4 


"RES": $5: 


poured over the Fiſh.” 


The 


Forced Fowls, or Fowh . 
la- daube; to be ſerved with 
fry'd Muſhrooms dipt in But- 


ter, and a rich Gra 


Sauce, 


garniſhed with fry'd Skirrets, 
 Oytters, and Landing ſliced. -* 


Unble Pie. 


Pigeon Pie. 


s f. . : 


kt 


Fricaſſee of Chickens. or. 


Rabbets whole. 


Rabbets boiled, with | but: 


ter d Onions, 
Beef a-la- mods. 
Florentines. + 
Beans and Bacon. 


b, 


Chine of Mutton, with ſtew d 


Cucumbers ; to be ſerved in 


the lame Diſh. 


* 


- he = 

_ 

. * 
A = 

* — 

= 
- 
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The Houſe-keeper”s 


A Bil 
Second Co u RS E. 


"roaſied, as before. 
_ Marinated Fiſp. | 
Turi Poults roafted, with 
Gravy Sauce, and garniſhed 
with Lemon. 
Lobſters, either roaſted or 
_—_— | 
Butter'd Crabs, in their 
Shells, or on Toaſts. 


Eel. 
Salmagundi. 
(af, Liver 
Gravy Sauce. 
Por Griſtins; to be ſerved 
with Butter and Muſtard. 


. 
4 


Force d meat, and roaſted ; to be 


Broil d Pike, or Spitchcock 


roaſled, and 
ſtuff d; to be ſerved with 


— SS = T7. 
Grapes, Plumbs, Pears, Figs, Raſpberries, Peaches, 
- Apricots, Apples, Mulberries, Currants, Melons. 


ſerved with Gravy. 

Chickens roa ſted, with Gn. 
vy Sauce. 

Tanſey ; to be ſerved with 
Lemon or Orange, and gra. 
ted over with Loaf. Sugar. 
Tarts, Cuſtards and Cheeſe. 
cakes, | 

Jellies of ſeveral Sorts, 

Creams of ſeveral Sorts. 

Collar'd Pig. 

Collar'd Eel. 
 Potted Veniſon, in Slices, 

Potted Beef, in Slices. 

Collar'd Beef, in Slices, 

Peaſe. 


r 1 "I 8 —_— 


— 


- 


-- Prowifiens fer SE PTEMBER. 
4s Fir COURSE, | 


DEEF ſalted and boiled, 
with Collyfowers, Cab- 
bage, Carrots, or Turnips, 
as you will; ſerve the Beef 
alone, with a Garniſh of any 
of the foregoing Roots and 
Herbs, laid here and there 


about it, and the reſt of them 


diſpoſed handſomely in a 


{mall.Diſb, with melted But- 


ter. , | 


ſame Furniture as mentioned 
for che Beef. Note, your 
N 9 a 4 


Pork is the beſt of the black 
Breed, and to be killed at fir 
or ſeven Months old. | 

Knuckle of Veal, boiled with 
Bacon, and ſerve it with Cab- 
bage or Sprouts of Cabbage: 
in the ſame Diſh, 

Chine of Matton, with ſtew- 
ed Cucumbers, garniſhed with 
Lemon; and, in a ſmall Diſh, 

ſerve at the ſame Time * 
Sattad of Purſlain, Cabbage 
Lettice, and Naſturtium Flow 
ers, with the Yolks of — 


of Fare. 


Eggs cut in Halves, on the 
Edge of a Diſh about the 
Sallad. 

Geeſe roaſted, and ſerved 
with a little warm Claret, 
poured through their Bellies, 
in the ſame Diſh, and Apple 
Sauce on a Plate, | 

Haunch of Veniſon, ſalted 
and boiled, to be ſerved with 
Collyflowers and Kidney- 


with Cabbage, Carrots, or 
other Herbs or Roots in a 
ſmall Diſh. | 

Pigeon Pie, 

Veal Pie. 

Squab Pie, or Devonſhire 
Pie, made with Mutton or 
Beef Steaks, ſeaſoned with 
Pepper and Salt, with ſome 
Apples and Onions ſhred in it. 
1 Pork Pie, with Potatoes ; 
the Roots to be cut in Dice. 
Rabvets boiled, with Onions, 
maſh'd and butter'd, to be 


Ducks roaſied; to be ſerved 
with Gravy Sauce in the ſame 
Dich, and butter d Onions 
maſn'd in a Plate; the Ducks 
0 be garmſhed with fliced 
emon, or red Beet-roots 
iced, a 
utter d 
hot. 


0 Fart igges roaſted, with 
Wy in the Diſh, garniſhed 


Jh Lemon and | 
ua Plate and Pap Sauce 


Paocket-Book. 


' ſerved in the ſame Diſh. 


Beans, all in the ſame Diſh, 


Second Co uk s E. 75 9 


Apple Pie, ſerved + 


wh 


. 
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Rabbets cut in Pieves, with 
ſome fat Pork Steaks ſeaſon d 
in a Pie. | 

Veniſon Paſty. WET 

Boiled fg, Mutton, with 
Turnips. 

Lumber Pie. ; : 
Beef Steak Pie, with Tur- 
nips cut in Dice, put in with 
the Beef. (x: ain 
Boiled Pigeons and Bacon, 
with Cabbage, Collyflowers,, 

and Roots. | 

Calf's Head in a grand 
Diſh. 8 

Artichokes ; to be ſerv 
with - the Leaves taken off 
altogether, and the Choke 
taken thin off, the Heart and 
Head of the Leaves put on 
again, with Butter melted in 
China Cups. F. 

Scate or Thornback, ſerved 
with Anchovy Sauce and 
Shrimps. .' 2 


— 


| | 


Pheaſants roafled, and ſerved 
in the ſame Manner as Par- 
tridges. 5 

Eels Spitebeoch, ſerved with 
Anchovy Sauce, and garniſn- 
ed with, Lemon or red Beet- 
roots. 27 . 

Soles fry'd, ſerved with An- 
chovy and Shrimp Sauce, 
garniſhed with Horſe-radiſhy, 
ſcraped, and Lemon. | 

Lobſters. 


= 
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or the Neck or the Breaſt 
_ roaſted, f, ved with Gravy 
Sauce in the ſame Diſh, with 
a Plate of Claret Sauce. 


Teal, or Widgeons roaſted ; 


to be ſerved as the Ducks 
mentioned in this Month. 
" "Smelts fry'd; to be ſerved 


with Anchovy and Shrimp 


Sauce, and garmſhed with 
fry d = any; or Lemon ſliced, 
or H -radyh grated. . 


The Honſe- terper's 
Shoulder of Mution roaſted, 


Jellies. 


A Bill 


Fowl of Sturgeon. 

Pickled Salmon, garniſhed 
with Fennel Leaves. 

Collard Beef, ſerved in 
Shces. 

Collar d Pig, in Slices, gu- 
niſhed with Lemon. 

Collar d Eel, 

Cold. Neat's Tongue ſliced, 
ſerved with Butter. 

Peaſe. 


Tarti, Cheeſecakes, Creams, 


s E X T. 


+ Philberts, Walnuts, Apples, Pears, Peaches, Ne&arins, 
_  Mulberries, Figs, Grapes, Morello Cherries, ſome Currants, 


and ſome of the ſecond Crop of Strawberries, and Melons. 


r Macs 44A at 4 td. Sad 258 — 
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Hr Counst. 


EF4UNCH of Doe Veniſon, 
ſalted and boiled, with 
a Furniture of Cabbage, Col- 


Iyflowers and Roots, to be 


ſerved as others of Buck Ve- 
niſon. | 

Ham and Fowls boiled, with 
Roots and Greens, 

Bacon, or pickled Pork boiled, 


with Pigeons or Fowls; to 
be ſerved with Greens and 


Roots, 


| „ like the Ham and 
Fouls. 3 
' Cod's Head boiled, with 
Shrimps, Anchovies, and Oy- 
ſter Sauce, and garmfhed with 
-fry'd Bread, fry'd  Oyfters, 


Lemon fliced, and Horſe- 


radiſh ſeraped. Have 2 B- 
ſon of the ſame Sauce by the 
Diſh. 

Pigeon Pie. 

Neat Tongue and Lader 


roaſled; ſerved with Gravy 
in the Diſh, and Veniſon 


Sance in a Plate. 

Bifque of Pigeons. 

Enmber Pie. © 

Stew'd Carp or Tenth; 0 
be garniſhed with Eel Spitch- 
ww and ſliced Lemon ot 
Horſe-radiſh ſcraped. _ 

Scotch Collops, garniſhed 


with Lemon. 


Turkey and Chine, ferve 
with Gravy in the Diſſß * 


of Fare. 
iſned with red Beet- roots 
Lemon ſliced. 
1 boiled and ſalted, with 
Roots and Greens in the 
{ame Diſh, and a Peaſe Pud- 
ding in another Diſh. 
Salted Beef boiled, with 
Carrots, Cabbage, or Colly- 
gowers; to be ferved with a 
few Herbs and Roots for 


Garniſh; bur the Body of 


the Roots and Herbs to be 


 Pecket-Book, 
. butter'd in a Diſh 
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by thetn- 
ſelves. . 

Chine, of 
with Gravy 


Mutton roaſted, 
Sauce in the tame 


Dith, or ftew'd Cucumbers, | 


and . garniſhed with pickled 
Cucumbers, or other Pickles, 
or elſe a Plate of Pickles' by 
If, a : 

Geeſe roaſted. 

Veniſon Paſly, 

Mutton Pie. 


Second COURSE. 


Wild Ducks roaſted ; to be 
ferved with Gravy and Cla- 
ret Sauce, and garniſhed with 
Lemon and red Beet-roots 


fliced and pickled. Note, All 
Wild Fowl fhoald be but lit- 


tle more than half roifted. 

Teal, Widgeons, and Faſ- 
tirlinge, ſhoald be ſerved as 
the Wild Ducks. | 

Waodeocks roaſted, and placed 
upon Toaſts of Bread, with- 
out taking out their Guts, 
and with Gravy Sauce in the 
Diſh. - 

WT per may be roafied, and 
ſerved with the fame Sauce 
as Woodcocks. 

Larks roafled upon Shewers, 
with Slices of fat Bacon; they 
muſt be ſpitted upon the 


dkewers fide by ſide, as 


Woodcocks ſhould be, but 

the Larks muſt have a thin 

dlice of fat Bacon! between 

them. Serve them on the 

dkewers, fix. on a Skewer, 

with grated Crumbs of Bread, 
2 


* good Garniſh 


either fried criſp, or harden'd 
before the Fire, being baſted 
with Butter or Lard, and 
garmfhed with Lemon ; but 
ave ſome good Gravy in 4 
-hina Bafon by 
will put a Sage Leaf between 
the Legs of every Lark tg 


roaſt with them; it is very 


good. Mete, Some have Sil- Ml 
ver Skewers; and Larks are Mi 

r Wild Bf 
Ducks. | 1 


Chine of Salmon, broiled or 
fried, with Anchovy and 
Shrimp Sauce. Aw 

Artichokes, with melted 
Butter in China Cups. 

Artichoke Pie. 

Smelts fried, ferved witle 
Anchovy Sauce, and gar- 
niſhed with Lemon. 


Eels broiled to be ferved | 


with Anchovy Sauce, and 
garmihed with Lemon. 
Partridges roaſted, to be 
ſerved with Gravy in # Diſh, 
and ſtew'd Sallery, _ — 


them. Some 
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or the Neck or the Breaſt 
roaſted, f ved with Gravy 
Sauce in the ſame Diſh, with 
a Plate of Claret Sauce. 


Teal, or Widgeons roaſled ; 


to be ſerved as the Ducks 
mentioned in this Month. 

"  Smelts fry'd; to be ſerved 
with Anchovy and Shrimp 
Sauce, and garniſhed with 
#ry'd Oyfters, or Lemon ſliced, 
or Horfe: radxh grated. $ 


DESERT. 


+ Philberts, Walnuts, Apples, Pears, Peaches, NeRarins, 
es, Figs, Grapes, Morello Cherries, ſome Currants, 
and ſome of the ſecond Crop of Strawberries, and Melons. 


The Houſe-keeper”s 
Shoulder of Mutton roafled, 


A Bill 


Jol of Sturgeon. 

Pickled Salmon, garniſhed 
with Fennel Leaves. 

Collar d Beef, ſerved in 
Shces. 

Collar d Pig, in Slices, gu. 
niſhed with Lemon. 

Collar d Eel, 

Cold. Neat's Tongue ſliced, 
ſerved with Butter. 

Peaſe. 

Tarti, Cheeſecakes, Creams, 
Jellies. 


A 4.4 E — — — 
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4 - Of the Proviſions for OCTOBER. 
Hir Covunst. 


AUNCH of Doe Veniſen, 
ſalted and boiled, with 
a Furniture of Cabbage, Col- 


Iyflowers and Roots, to be 


e as others of Buck Ve- 
nifon. 

Ham and Fowls boiled, with 
Roots and Greens. 

Bacon, or pickled Pork boiled, 


with Pigeons or Fowls; to 
be ſerved with Greens and 


Roots, like the Ham and 
Fouls. 1 

Cod's Head bailed, with 
- Shrimps, Anchovies, and Oy- 
ſter Sauce, and garnifhed with 
-fry'd Bread, fry'd © Oyfters, 


Laon ſliced, and Horſe- 


radiſh ſeraped. Have 2 Ba. 
ſon of the ſame Sauce by the 
Diſh. 

Pigeon Pie. 

Neat Tongue and Lader 
roaſleu; ſerved with Gravy 
in the Diſh, and Veniſon 

Sauce in a Plate. 

Bifque of Pigeon, 

Enmber Pie. 


| with Lemon. 


Stew'd Carp or Ten; 10 
be garniſhed with Eel Spitch- 
ond and fliced Lemon o 
Horſe-radiſh ſcraped. 

Scotch Collops, garniſh ſhed 


Turkey and Chine, Em 
with Gravy in the Diſtt” * 


gam 


of Fare. 
iſned with red Beet- roots 


and Lemon ſliced. 

Pork boiled and ſalted, with 
Roots and Greens in the 
fame Diſh, and a Peaſe Pud- 
ding in another Diſh. 

Salted Beef boiled, with 
Carrots, Cabbage, or Colly- 
gowers; to be ſerved Sha A 
few Herbs and Roots for 


Garniſh; bur the Body of 


the Roots and Herbs to be 


P fais Baal. 


. butter'd in a Diſh by thetn- 
ſelves. 

Ching, of 
with Gravy e 
Dith, or ſtew'd Cucumbers, 
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Mutton roa 4 
Sauce in the fam 


and . garniſhed with pickled 
Cucumbers, or other Pickles, 
or elſe a Plate of Pickles by 
it. 

Geeſe ua 


«Veniſon Paſty. 
Mutton Pie. 


Second COURSE. 


Wild Ducks roaſted ; to be 
ferved with Gravy and Cla- 
ret Sauce, and garniſned with 
Lemon and red Beet-roots 


fliced and pickled. Notre, All 
Wild Fowl fheald be but lit- 


tle more than half roäſted. 

Teal, Widgeons, and Eaſ- 
tirlings, ſhoald be ſerved as 
the Wild Ducks. 6 

Moodcoc i roaſted, and placed 
upon Toaſts of Bread, with- 
out taking out their Guts, 
and with Gravy Sauce in the 
Diſſl. 

Snipes may be roafled, and 
ſerved — the ſame Sauce 
as Woodcocks. 

Larks roafled upon Shewers, 
with Slices of fat — they 


muſt be ſpitted upon the 


Skewers fide by ſide, as 


Woodcocks ſhould be, but 

the Larks muſt have a thin 

Slice of fat Bacon between 

them. Serve them on the 

dkewers, fix. on a Skewer, 

with grated Crunibs of Bread, 
2 


4 good Garniſh for Wild 


either fried criſp, of harden'd 
before the Fine. being baſted 
with Butter or Lard, and 


ave fome good Gravy 


in 2 


hina Bafon by them. Some AY 


will put a Sage Leaf between 
the Legs of every Lark "to 1 
roaſt with them; it is very 9 
good. Mete, Some have 8il- 
ver Skewers; and Larks are ³ü 


Ducks. 

Chine of Salmon, breibe hdg 
fried, with Anchovy and 
Shrimp Sauce. 

Artichokes, with melted 
Butter in China Cups. 

Artichoke Pie. | 

Smelts fried, ferved Wurm 
Anchovy Sauce, and gar-- 7 
niſhed with Lemon. | 

Eels broiled, to be ſerved 
with Anchovy Sauce, and 
garniſhed with Lemon. 

Partridges roaſted, to be 
ſerved with Gravy in # Diſh, 
15 ſtew'd rs ” 5 


garniſhed with Lemon; but - 8 


or Barberries. 


104 
nich brown Gravy Sauce in a 
Plate, garniſhed with Lemon 


 Pheaſants' roaſted; to be 
ſerved with Gravy Sauce in 


. FREY 


The Houſe-keeper's 


A Bill 
a Diſh, and Pap Sauce in 2 


Plate. 
"Tarts, Cheeſecakes, el. 


Bes, and Creams of all 
Sorts. 
3. 


Apples, Pears, Peaches, Ne&arins, Plumbs, Mulberries, 


Grapes, 
nuts and F. igs. 


ſome Currants that have been covered, ſome Wal. 


— 


Pronifams for NOVEMBER. 
Fir Counss. 


: Bo! LED Rabbets, ſerved 
A with' maſh'd Onions but- 
ter d, all in one Diſh. 
Boiled Leg of Pork ſalted, 
* with Turnips; the Pork to 
be ſerved with a Garniſh of 
ſome of the Turnips. 
Baoiled Leg of Mutton, with 
g Greens and Roots, to be 
> ſerved as the former. 
Boiked Haunch of 
8. with the Furniture of 


Doe Vent - 


as before. 

Bailed Fow!ls and Bacon, or 
. pickled. Pork, to be ſerved 
with Collyflowers or Cab- 
hage, like Ham, and Herbs 
3 or Roots. 

Han and Foals boiled, with 
; Greens and Roots, to be 
i ſerved as in the former 
5 Month. 


Fial in Ragoo, to be ſerved 
: with Muſhrooms in the brown 
Sauce, And. en with 
| Stew'd or'Tenc ar- 
: ice 0 Cap or Tench, * 

F Boiled * with Bacon 


and Greens, and Roots to be 
ſerved. 

Cbine of Mutton, with Pic- 
kles, ſerved in a Plate by it. 

Veniſon Paſty, of Doe Ve- 
niſon. 

Chine of Veal, ſerved with 
Pickles on a Plate. 

Breaſi of Mutton rage, 
garniſhed with Lemon or Bar- 
berries. 


Ox's Cheek, ſtew'd or bak'd. 


: f Herbs and Roots, to be ſerved s , Srew'd Beef), of any Pieces, 


to be ſerved with the Broth. 
and Sallery, Leeks, Turnips, 
Carrots, Sweet Herbs, Juice 
and Spices ;. and you may, if 


you will, put in toaſted Bread 


cut in Dice. | 

Geeſe roafted, to be ſerved 
with Claret or white Wine 
poured through their Bodies, 
to draw their Gravy, and to 
be uſeful in the Plate. 


Calf's Head, with its Ap- 


purtenances, as in the for- 
mer Month. 
Boiled Hen Turkey, with 


0 Ar Sauce. 
F „ ö 


4 


P SP WE 
. 2 N 


of Fare, 
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Second Counss. 


Smelts fried, to be ſerved 
with 3 and Shrimp 
Sauce, and garniſhed with 
Lemon and Horſe - radiſh 
ſcraped. 

Chine of Salmon fried, with 
Sauce of Anchovy and Shrimps 
pour'd over the Diſh. 

Potatoe Pie. 

Waoodcocks roafted, and ſerv'd 
25 in the former. Month. 


Snipes and Larks in a Diſh, 


with Gravy as directed in the 
foregoing Month. 

Partridges roa ſted, and ſerv'd 
with Gravy in the Diſh, and 
Pap Sauce in a Plate. 

Pheaſants roafied, to be 


RX A 1 


Apples, Pears, and dried Fruits, ſuch as French Nabe 
dried Grapes from terra or Oporte, and ſome Ro with . 


Cheſnuts. 


. — 


— — 


ſerved as the Partridges w | 
bove. . 
Turkey „ garniſhed © 
with Libel and red Beet 
roots. 
Wild Ducks, Eigen br 
Teal, to be ſerved with Gra- 


vy and Claret in the Din. 


Neat's Tongues, ſerved in 
Slices. 

Collard Beef, in Slices. 

Marinated Fiſh, to be ſerv'd 
with Lemon as a Garniſh. 

Pear Pie, with Cream. 

Hot Apple Pie, with Quince, 1 
butter'd. 1 
Minced Pies, —_— 
farts and Cheeſecates, . 


1 


{ 
2 


— 
A — — . —— — 


 Provifion for DE CEM BER. 
Fir: CO VRS RE. 5 Kod” 


AM and Fowls, with 
Carrots, Cabbage, and 
Collyflowers. 
N of Beef boiled, with 
Roots and Greens. 
Leg of Pork boiled, with 


Turnips, and ferved with 
Peaſe Pudding. 


Sirloin of Beef roaſted, and 
ſerved with Collyflowers in a 


Diſh by themſelves, the Beef Spinage, to be ſerved with 


garniſhed? with HI erle- radiſn 


» Pigeons and Bacon boiled, | 


—— 


1 
9 
1 


ſcra 
bins of Muttor. 
Haunth of Veniſon boiled, 1 
with Cabbage and CN g 


flowers. 


with Greens and Rodts. | 
Leg of Mutton bailed, with | 

Turnips and Greens. 
Leg of Lamb bowed, with 


the Loin fried in Steaks, and 
BET laid 


Gra apes, 


25 with Turnips; 
be ſerved with a Garniſh of 
EF ſome of the Turnips. 


3 


1 
z} 


=_ 


: rich brown Gravy Sauce in a 
Plate, garniſhed with Lemon Plate. 


- 
© - 
* 

bY 
. 
1 . 


| 


%" 


- or Barberries. 


Pheaſants roa fed; 


The Houſe-keeper's 


to be 


A Bill 
a Diſh, and Pap Sauce in 2 


Tarts, Cheeſecakes, el. 
bes. and Creams of all 


ſerved with Gravy Sauce in Sorts. 
, EST 1. S. 


Apples, Pears, Peaches, Nectarins, Plumbs, Mulberries, 


nuts and Fi igs. 


ſome Currants that have been covered, ſome Wal. 


— 


PR Sg NOVEMBER. 
Fir CounsE. 


Þ BOILED Rablets, ſef ved 
$ with maſh'd Onions but- 
1 ter d, all in one Diſh. 


Boiled Leg of Pork ſalted, 


Boiled Leg of Mutton, with 


& Greens and Roots, to be 
| ſerved as the former. 


Boited Haunch of Doe Veni- 


| or, with the Furniture of 
Herbs and Roots, to be ſerved s Srtew'd Beef, of any Pieces, 


as before. 


# . Boiled Seals and Bacon, or 


* pickled Pork, to be ſerved 


with Collyflowers or Cab- 


hage, like Ham, and Herbs 


. or Roots. 


Ham and Fowls boiled, with 


; Boers. and Roots, to be 
- ſerved. as in the former 


N Month. 


Veal in . to be ſerved 


; with Muſhrooms in the brown 
Sauce, 4 ie 2 


Lemon. 


Stead. Carp or Tench, gar⸗ 


ace with Lemon. 


; Boiled Turkey, with Bacon 


the Pork to 


and Greens, and Roots to be 
ſerved. 

Chine of Mutton, with Pic- 
kles, ſerved in a Plate by it. 

Veniſon Paſiy, of Doe Ve- 
niſon. 

Chine of Veal, ſerved with 
Pickles on a Plate. 

Breaſi of Mutton rag, 
garniſhed with Lemon or Bar- 
berries. 


Ox's Cheek, ſtew'd or bak'd. 


to be ſerved with the Broth 
and Sallery, Leeks, Turnips, 
Carrots, Sweet Herbs, Juice 
and Spices ; and you may, if 
you will, put in toaſted Bread 
cut in Dice. | 
| Geeſe roaſted, to be ſerved 
with Claret or white Wine 
poured through their Bodies, 
to draw their Gravy, and to 
be uſeful in the Plate. 

Calf"'s Head, with its Ap- 
purtenances, as in the for- 
mer Month. 

Boiled Hen Turkey, with 


3 


"04 ver Sauce. 


of Fare. 


Smelts fried, to be ſerved 

with 1 and Shrimp 

Sauce, and garniſhed with 

Lemon and Horſe - radiſh 

ſcraped. 

Chine of Salmon fried, TY 

Sauce of Anchovy and Shrimps 

pour'd over the Diſh. 

Potatoe Pie. 

Wl oodcocks roaſted, and ſerv'd 

25 in the former. Month. 

Snipes and Larks in a Diſh, 

with Gravy as directed in the 

foregoing Month. 
Partridges roaſled, and ſerv'd 

with Gravy in the Diſh, and 

Pap Sauce in a Plate. 


Pheaſants roaſted, to be 


Cheſnuts. 


— — .. 
k it 


Poctet- Boot. 
Second Cours E. 


AM and Fowls, with 
Carrots, Cabbage, and 
Collyflowers. 


Buttack of Beef boiled, with 


Roots and Greens. 


Leg of Pork boiled, with 
Turnips, and ſerved with 
Peaſe Pudding. 


Sirloin of Beef roaſted, and 
ſerved with Collyflowers in a 


ganifhed: -with H orle-ratith 


» Pigeons and Bacon Boi led, 
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ſerved as the partridges a- 
bove. 4 
Turkey garniſhed | 
with 1 and "eg Beet- 
roots. 4 
Wild Ducks Widgeont; or 
Teal, to be ſerved with Gra- 


vy and Claret in the Di.⁵ 


Neat's 7 ongues, ſerved in 
Slices. 
Collar'd Beef, in Slices.. 
Marinated Fiſh, to be ſerv'd 
with Lemon as a Garniſh, ' 
Pear Pie, with Cream. : 
Hot Apple Pie, with Quince, 4 
butter'd. 6 
Minced Pies, 
Tarts and Cheeſecakes, 


F R U I I 


Apples, Pears, and dried Fruits, ſuch as French Pint, 4 ; 1 
dried Grapes from n or Oporto, and ſome _— with l: 


Proviſions for DECEMBER, "1 
Fir COURSE. Oy ba | 


ſcra | 

__ of Mutter. ; | 
Haunth of” Veniſon boiled, 0 | 
with Cabbage and Coy. 


flowers. 4 


with Greens and Robots. 
Leg of Mutton bailed, with | 
Turnips and Greens. 
Leg of Lamb bowed, wick 


Diſh by themſelves, the Beef Spinage, to be ſerved with 


the Loin fried in Steaks, and 
| aid 3 
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laid about the Diſh; there 
muſt be ſome Gravy in a 

Baſon. 

Duin of Pork and Turkey,. 
F ſerved with Greens and Gra- 
vy, garniſhed with Lemon. 

Boiled Pullets, with Oyſter 

SHUcE. - - 

Roa fe Tongues and Lader, 
ſerved with Veniſon Sauce. 

- Rabbers boiled, with Onions. 

A Hare grigg d, garniſhed 
with Lemon, or red Beet- 
. 

Cal, Head, dreſſed in a 
E and Manner ; with Cock's 
* Combs, Muſhrooms, Oyſters, 
- and Forc'd-meat Balls, and 
_ with Sauſages, and 


Beer roaſted. 
Hie roaſted, with a Pud- 
Fx the Belly; to be ferv'd 
in the Diſh, and 

Venen — in a Baſon. 

Labem roaſted, and ſerved 
E with Gravy, garniſhed with 
| Suu: and Lemon. 

Turkey roaſted, with Forc'd- | 
meat in the Crop, and ſerved 
with Gravy in the Diſh, gar- 
niſhed with Lemon; there 
may be boiled Onions in a 
: Fate. or Pap Sauce. 

« Pheaſants roaſted, with Gra- 
E Vy in the Diſh, and Pap 
Sauce on a Plate. Note, One 
Fof the ,Pheaſants may be 
larded, garniſhed with Le . 
on. 

e roofed; 


» 


to be 


Ll 


The YI 8 


1 


A Bill 


Lemon or Orange. 
Cod Head boiled, with 
Shrimps and Oyſter Sauce, 


and garniſhed with Smelts or 
 Gudgeons, and fried Oyſters, 


and Horſe-radiſh ſcraped. 

Steaua Carp or 1 gar. 
niſhed with Eels Spitchcock 
and Lemon, with Anchovy 
Sauce in à Baſon. 

Minced Pies. 

Stewwed Soles. 

Lumber Pie. 

Veal Pie. 

Squab Pie. 

Soups, of Gravy or Peaſe, 
or Plumb Pottage. 

Yeniſon Paſty. 


Second Q O U RSE, 


ſerved with Gravy Sauce in 
the Diſh, and garniſhed with 


Lemon ; you muſt have ſome 


Pap Sauce ſerved with them 
on a Plate. 


Woaodeocks roaſted, and ſerv'd 
on Toaſts of Bread, garniſh'd 
with Lemon or Orange, with 
Gravy in a Baſon. 

Snipes roafted, to be ſerved 
with Gravy in a Diſh, and, 
garniſhed with Lemon. 

Larks roafted on Skewets, 
with Slices of Bacon between 
them; to be ſerved on the 


Skewers, with dried Crumbs 
of Bread under them, and 


Gravy. Sauce in a Baſon. 
Mild Ducks roaſted, to be 
ſerved with Gravy under 


them, garniſhed with Lemon. 
Teal, 


* 
* 
_ 
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Teal, Faſterlings, or Nid- Potted V * 
geo: roaſted, to be ſerved as Lob ſgers. 
Wild Ducks. Tanſey, garniſhed with 

Buftard roaſted, to be ſerv'd Orange. 
with Gravy in the Diſh, and Pear Tart, with Crea 
Pap Sauce on A Plate; the Fore-Duarter of Lamb roaſt- 
Garniſh is Lemon or red ed, to be ſerved with Mint 
Beets. ſhred ſmall in a Saucer, with 
 Squab Pigeons roaſted, gar- Vinegar and Sugar; the Lamb 
niſhed with Orange, and ſome ſhould be garniſhed with 
Butter and Parſley in a Baſon. Orange, and there ſhould be 

Potled Lamprey. a Sallad ſerved at the ſame 

Posted Cbdrrs. ime ' } 

Tow! of Stu, goon. Tarts antl (Beefecakes, 

/ 
F R U 1 17 


China Oranges, Tak: — Pears, dried 
Grapes, Apples. 


1 
N. B. In this Month Brawn 1s iP Seaſon, and muſt always 1 
be ſerved either in the Collar or Slices, before the Dinner = | 
comes on the Table; to be eat with Muſtard. 4 A 
Oyſters muſt be opened and laid in their Shells in a Din 1 
and {erved before Dinner. 

It is to be obſerved, that, in the Courſe of Dinners, tie} 8 
oroiter Meats: ſhould always be ſet firſt on the Table; and 1 
there ſhould never be two Diſhes at a Dinner of the fame 
Sort of Meat, though they are diverſified by boiling one and 
roaſting the other, or baking it ; but make as much Variation 
as you can. _ 

All boiled Meats ſhould be ſerved firſt, baked Meats next, = 
and roaſted w., —_ 


DINNER, 
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De Houſe-heeper's 
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DINN E R. 


- 


FIRST COURSE. 


Soup, and a Re- 


move of Ham 


and Chickens, 


* 


irloin 
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SECOND COU RS 


Pheaſants 
Roaſted. 
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The H. ouſe-keeper's 
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RE GAL I A for a Sideboard. 
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Neat's Tongue, or 


. 


Ham fliced. 


Salmagundi, or 
Prawns, - 
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REGALIA for a Sideboard. 


Pocket-Book, 


Currants 


or Cher- 
ries. 


J * , N 
4 Peaches or 


Gooſeberry Fool, 


or Raſ; pberry 
Cream. 


= — — — 
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RE G 


eboard. 


1 


ALIA for a 8 


o 


ickled Oyſters. 
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or 


f, 
'd Eel. 


Potted Bee 


Collar 


—_ 


+4 


8 Packet-Book. 


RE GAL I A for a Sideboard. 


113 


* 


5 my — — cc 
> 


a - 


— —— of. Slime — >= 


a_— 


116 


The Houſe-keeper's 


EFITIRGT COURSE. 
Five Diſhes, 


Soup remov'd, with 
Veal Cutlets, or 
Beans and Bacon, 


Chickens boiled, 


and Collyflowers. 


; Pocket-Book. > 


SECOND COR 8 E. 
Five Diſhes. 


Fowls or Phea- 


{ants roaſted, 
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The Houſe-heeper's 


S PER. 
Four Diſhes and Plates. 


* . . a > tt. I * B — i r r 


Tarts, or 


Potted Veniſon, 


&c, 


- Cheeſecakes. 


3e 
* * 


$02 Lobſters or Crabs, 
dreſs'd intheirShells. 


Diſhes. 


» > 


P 


& © 
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RM 


To be diſpoſed after Supper, 
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Tries. 


Raſp 


The Houſe lecper's Sauces, &. 
D 1 N N E R. 
One Diſhat a Service, with Furniture. 


0 - 
: ho 
* * 


Greens and, 


Roots. 


SAUCES, SOUPS, &:. 


> - GRAVY SOUP. 


A K E the Bones of a Rump of Beef, and a Piece of 
x Neck, and boil it till you have all the Goodneſs out 9 
ww” 1 üben ſtrain it off, and take a good Piece of Butter, and 
Put it in a Stew · pan and brown it, then put to it an Onion 
thek with Cloves, ſome _ , Endive, and Spinage ; then 
"3% take ur Gr avy, and p it ſome Pepper, Salt, and 
'-  -Qloves, and let it boil: all e, then put in Si = of 
- Bread dried by the Fire; and you may put in a Glaſs of : 


Wine. Serve it up with a French Roll toaſted in the nile, 
; econ 


gauces, Oc. Poctet- Bvol. 121 


Second Service with Furniture. 


Tarts, of 
Cheeſecakes. 


* 
* « 
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Standing Sauce for a Kitchen, Take a Quart of Claret ar 

white Wine, put it in a glazed Jar, the Juice of twor.- 8 
Lemons, five large Anchovies, ſome Jamaica Pepper whole, : 
ſome ſliced Ginger, ſome Mace, a few Cloves, a little Le- 
mon- peel, Horſe radiſh ſliced, ſome ſweet Herbs, fix Shallots, * 
two Spoonfuls of Capers, and their Liquor; put all theſe in 
a Linen Bag, and put jt into the Wine, ftop it cloſe; and ſet 
the Veſſel in a Kettle of hot Mater for an Hour, and keep it 


in a warm Place, A Spoonful or two of this Liquor is good "A | 
m any Sauce. | | F 
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a 


r three Dilkes,/ 


Fiſh boiled for a 
Remove, for Soup. 


* 


I : 0.4 UCE or Lear for a Sweet Pie. Take ſome white 
Wine, a little Lemon-juice, or Verjuice, and ſome Sugar; 
boi it, then beat two Eggs, and mix them well together, 


chen open your Pie, and pour it in. This may be uſed for 


ER g * 5 
Veal or Lamb Pies. 

1 * * 5” Sa —_ * \ a 
. Ra ay wp * 
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6 04 U CE for Savoury Pies. Take ſome Gravy, ſome An- 
e chovy, a Bunch of ſweet Herbs, and an Onion, a little 
Muſhroom Liquor; boil it a little, and thicken it with bu 
= Butter, then A little Claret, open your Pie and put it in. 
| - This ſerves for Mutton, Lamb, Veal, or Beef Pics. 


SECOND 
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x | * - a 
IT hs * 
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SECOND SERVICE. 


| Chickens, or 
young Ducks. 


_ Aſparagus, 
or Peale. 


en godd Sauce for any roaſted Meat. Take an Anchovy;. 


waſh it very clean, and put to it a Glaſs of red Wine, 4 | 


little ftrong Broth or Gravy, ſome Nutmeg, one Shallot 


liced, and the Juice of a Seville Orange; ſtew theſe to- 


gether a little, and pour it to the Gravy that runs from 
your Meat, PRINTS. . - 


LT 


ASPARAGUS Soup. Take five or fix Pounds. of lean 
Beef cut in Lumps, rolled in Flour, then put it in your 
Stew. pan, with two or three Slices of fat Bacon at the Bot- 
tom; then put it over a ſlow Fire, and cover-iticloſe, ſtir- 
ug it now and then till the Gravy is drawn; then put in 
| M 2 Su | twa 
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> and a little Sweet Marjoram powder 'd; let theſe boil up 1 
pour Liquor, then put in the green Tops of Aſp 

mall, and let them boil till all is tender. 

a French Roll in the Middle. 


The Houſe-heeper's 


Sauces, (9; 


Supper of two Diſhes. 


\ | | | 
—— — | 
Chickens roaſted, or 
Scotch Collops. 
| 
| 
—.— — — | 
SET = 
7 = | 
a 58 = 
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| 
* 


two Quarts of Water, and half a Pint of Ale. Cover it 
cloſe, and let it ſtew gently for an Hour, ſome whole Pepper 
and Salt to your Mind, then ſtrain off the Liquor, and: 


ake 
of the Fat; then put in the Leaves of white Beets, ſome 
Spinage, ſome Cabbage Lettice, a little Mint, ſome Sorrel, 


aragus cut 
Serve it hot, with 


Nute, Inſtead of Aſparagus, you may put in green Peale, 


. 


FRUITS 


* 


% 
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To be diſpoſed after Supper in two Diſhes or Plates. 


- 5 * 
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O make Gravy an eaſy May. Take ſome Neck Beef et 
in thick Slices, then flour it well, and put it in à Sauce- * 

pan with a Slice of fat Bacon, an Onion fliced, ſome Poder 
of Sweet Marjoram, and ſome Pepper and Salt; cover i: 
cloſe, and put it over a flow Fire, and ſtir it three or four 
mes ; and when the Gravy is brown, put ſome Water to it, 
ſtir all together, and let it boil about half an Hour; then 
Train it off, and take the Fat off the Top, adding a little 
Lemon-jaice, This Gravy is fit for all brown Sauces. 
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Firſt Service for two Diſhes. 


Boil'd Beef, or 
boil 'd os We 


Flamborow 
Pudding. 


Ger Fr White Sauce. Take Part of a Knuckle of 

Veal, or the worlt Part of a Neck of Veal, boil about a 
Pound of this in a Quart of Water, an Onion, ſome whole 
er, ſix Cloves, a little Salt, a Bunch of ſweet Herbs, 
"a Nutmeg fliced ; let it boil an Hour, then ſtrain it off, 


04 1 R for Bn. - : 


2 Gravy. Take a Glaſs of Small Beer, a Glab 
of Water, an Onion cut ſmall, ſome Pepper and Salt, 
and. a little Leman-peel grated, a Clove or two, a 2 
ful of Muſhroom Liquor, or pickled Walnut Liquor; 
this in a Baſon, then take a Piece of Butter, a aK if 5 


2 e then put it on the Fire and let it melt, a 


— 
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$ECOND SERVICE. 
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dredge in ſome Flour, and tir it well till the Froth ſinks, ang 2 8 
it will be brown; put in ſome ſliced Onion, then put r i 


Mixture to the brown Butter, and give it a boil upp. 
PS] — —ä— —p 
(GRAPY. Cut a Piece of Beef into thin Slices, and f 
it brown in a Stew-pan, with two or three Onions, and  . 
two or three lean Slices of Bacon; then pour to it a Ladis of 
ſtrong Broth, rubbing the brown from the Pan very clean; 
add to it more ſtrong Broth, Claret, white Wine, Anchavy, a 
Fagpot of ſweet Herbs; ſeaſon it, and let ut ſtew very welk 
tran it off, and keep it for Uſe, 7 | 


2] Org. 
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2) Or, put two Ounces of Bacon into a Frying-pan, jy 

in a Pound of lean Beef cut in Slices, fry it a little, then yy 

in one Pint of Claret, and another of Water, one Anchoyy, 

and a Sprig of ſweet Herbs ; fry this a Quarter of an How, 

than put out the Gravy,” and fry it till it is all out; then 
ſtrain it, and it is fit for Ute. 


31 Or, Take a lean piece of Beef, one quarter roaſted al 
cat in Pieces, put it into a Stew-pan, with half a Pint of 
ſtrong Broth, and a Pint of Claret, cover it up cloſe, and 

ſew it an Hour, often turning it; ſeaſon it with. Pepper an 
Salt, then ſtrain it of, and put it into a Stone Bottle; and 
= en. you uſe it, warm. the Bottle. 


— 


A. 


— 


7 5 08 for a Paſly. Break the Bones of the Meat to 
-©=* maſh, then put them into a Pan, with a Pint of Claret, 
a Quart of Water, a little whole Pepper, Mace and Salt; 
brew into it eight Ounces of pure ſweet Butter, then ftrain it 
and'pour it into the Paſty when both are hot. This Gravy is 
Pa for fourteen Pounds ca Flour. | 
— 4 : "EM N 
LUMB Pottage. Take a aw of Beef, and four Gallons 
| of Water, boil it till the Beef is tender, then ftrain it of, 
and put the Liquor in the Pot again; then put a Pound of 
Prunes, a quarter of an Ounce of | Cloves, half an Ounce of 
| +: Mace, and two Nutmegs heat and put in a Bag; let it boi 
Ralf an Hour, then put in five Pounds of Currants, and three 
ie of Raiſins, and let it boil half an Hour longer; then 
ut in a Quart of Strong Beer, and let it boil up; then take 
It off, and put in two Pounds of Sugar, a little Salt, a Quart 
If Claret, a Pint of Sack, and the Juice of two Lemons; 
0 it into an Earthen Pan, and keep it for Uſe. Serve it hot 


in Proportions as you want it. 


21 Or, Take two Gallons of ſtrong Broth, put to it 
2 two Pounds of Currants, a Pound of Raiſins of the Sun, 
* half an "Ounce of ſweet Spice, half a Pound of Sugar, ? 
guter of a Pint of Claret, as much Sack, the Juice of 
two Oranges and two Lemons ; ; thicken it with a quarter of 
- Pound of Rice-flour, or Raſpings of _ with a Pound of 


ee 
r 4 du 


_ when the Pics are bake 
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AC Caudle for faueet Pies. Take Sack and white Wine, alike 
in Quantity, and a little Verjuice and Sugar; boil it and 
brew it with two or three Eggs, as, butter'd Ale. When the 
Pies are baked, pour it into your Pies at the Funnel, and ſhake 
It — 


— 


4 Hb for aa Pies. Take Claret Gravy, Oyſter Li. 
quor, two or three Anchovies, a Faggot of ſweet Herbs 

and an Onion; boil it up, and thicken it with brown Butter, 

then pour it into the ſavoury Pies when called for. | 


4 — — 
F Lear for Fiſh Pies. Take. Claret, white Wine and Vi- 
negar, Oyſter is Hake Anchovies and drawn 3 


pour it in at the Funnel. 


" 


| Lear for. Paſties. Seaſon the Bones of the Meat, then 

make your Paſty, and cover them with Water, and bake 
them with the Paſty; when they are _—_— ſtrain the N 
into the Paſty. | 


_—  — - 


vTRONG Brath. Take three Gallons of Water, and put 

therein a Leg and Shin of Beef, cut it into five or fox 
Pieces, boil it twelve Hours, now and then ſtir it with a 
Stick, and cover it cloſe ; when it is boiled, ftrain it and co 
tt, let it ſtand till it will jelly ; then take the Fat from he 


Top, and the Droſs from the Bottom, and keep it for your 1 
&. | 


2] Or, Take a Leg of Beef and a Knuckle of Veat, vary 3 
the to Pieces, put all in a Pot, with ten rts of Wa- 
ter, a Bunch of foot Herbs, four Onions, a little "_ 
Pepper and Mace ; boil it till it comes to four Quarts, then 
frain it, and it is fit for Uſe. | 


3] Or, Take four Pounds of lean Beef, cut it inta thin 
leces, put it into a Stew-pan, and. juſt cover it with Water; 
8 it boil an Hour, then ſcum it, and it is boiled. enough. 
Squeeze it between two Trenchers. | 
a 3 A Brown. © 


theſe together with a Duck, the Leg and Wing Bones be. 


dried hard and brown; put the Pottage in a Diſh, and the 
Duck in the middle; lay about it a little Vermicelli boiled up 


o 

m - 
„ 
% , 
7 
= 

Y - 
— 


dd White French Roll; boil theſe together in clear Mutton Broth, 
wich a Faggot of ſweet Herbs; ſeaſon it with Pepper, Salt, 
and Nutmeg, then ftrain it through a Cullender ; put the 
E- iPottage in a Diſh, put in the middle your larded Veal, Chick- 
ens or Rabbets. Garniſh it with ſcalded Parſley, Cabbage- 


Xa 
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A Broan Pottage Royal. Set a Gallon of ſtrong Broth on 


Garniſh it with ſcalded Parſley, Turnips, Beet. roots, and 
Barberries. 


0 ea Soup. Boil a Quart of good Seed Peaſe, tender 


FBalls, a little Spear- mint, and a dry'd French Roll ; ſeaſon it 
wich Pepper and Salt, cut a Turnip in Dice, fry it, and put 


-1t in. 
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Aettice, and the Peaſe. 


iy them, break the reſt of them in a Stone Mortar, ſeaſon 
them with ſavoury Spice, and an Onion, hard Egg, grated 
Bread, and ſweet. Herbs boiled in a ſtrong Broth ; {train t, 
and put to it ſcalded chopped Parſley and French Rolls; then 
f put them therein, with a few dry'd Muſhrooms. Garniſh 
the Diſh with ſliced Lemon, and the Feet and Tail of à 
Cray :ih. © 


the Fire, with two ſhiver'd Palates, Cocks - comb, 
Lamb-ſtones fliced, with ſavoury Balls, a Pint of Grayy, 
two Handfuls of Spinage and young Lettice minced ; boil 


ing broke and pulled out, and the Breaſt flaſh'd and brown' 
in a Pan of Stuff; then put to it two French Rolls ſliced and 


in a little ſtrong Broth, ſavoury Balls, and Sweet-breads, 


and thick, ſtrain and waſh it through with a Pint of 
Milk; then put therein a Pint of ſtrong Broth boiled with 


G REEN Peaſe Soup. Wipe the Peaſecod Shells, and 
ſeald them, ſtrain and pound them in a Mortar, with 
ſcalded Parſley, young Onions, and a little Mint ; then ſoke 


— — — — 


9% Soup. Cleanſe them, and boil them in Wz- 
ter, Salt, and Spice; pull off their Feet and Tails and 


TO 


- 
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TO burn Butter. Put two Ounces of Butter into a Frying- 
pan over a little Fire; when it is melted, duſt in a little 
Flour, and keep it ſtirring till it is a little thick and brown; 
then thicken Sauce inſtead of Eggs. 


N i 
A Sup. Take a little Gravy and ſtrong Broth, of each the 
ſame Quantity, in all three Pints, a Sprig of ſweet Herbs, 
a little whole Pepper and Salt ; boil it half an Hour, then put 
in a Loaf of French Bread, cut like Dice ; ſtew a Fowl in it 
till it is boiled tender, and place it in the middle. 


2] Or, Take three Pints of ſtrong Broth, fifty Balls of 
Forcd-meat, a Handful of Spinage and Sorrel chopped, and. 
a little Salt; let it ſtew a little, then put in a Loaf of French _ 
Bread, cut like Dice, and toaſted, and fix Ounces of Butter. 
Toſs it up, and ſerve it. | 


7 4 — — 


94 for a Turkey. Take a little Claret and ſtrong 
Broth, or Water, Anchovy, one Shallot, a little Pepper, 
Mace and Salt, and a Slice of Lemon; ſet it to ſtew a little, 
then ſtrain it, and pour it through its Belly; ſerve it with 
Onion Sauce. Boil them in three or four Waters, then drain 
them dry, chop them a little- broad, lay them round the 'Tur- 
key; butter them, and ſerve them only with Gravy.  *' 7 
The ſame for a Capon, only add the Necks, and a fe 
Sprigs of ſweet Herbs. BON I 


2] Or, Take half a Pint of Claret, as much ſtrong Broth, 
an Onion, a little whole Pepper, an Anchovy, and a little - 
Putter ; let it ſtew a quarter of an Hour, and pour it through 
the Body of the Turkey. Garniſh the Diſh with Lemons and 


Onions. 


/ * 


” — — 
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04 UCE fer a Woodcock or Pheaſant. Take a little Cla- 
ret and Water, one Shallot, a little whole Pepper, Mace, 

a little grated white Bread and Nutmeg ; lice it a little thip, 

and put in a Piece of freſh Butter ; ſerve it with Sippets and 

Lemon ſliced. Roaſt the Guts in them. The ſame Way for 

Pheaſants, with roaſted Wild Fowl round them. Put the 

Fowl-ſauce in the Diſh with it. Put the Pheaſant-ſauce by in 


a Plate, | e 
| SAUCE 


1 — 


* © liced, Oranges quartered, and Slavers of Mutton with Pickle. 


- - thick with a Pound, or twelve Ounces of ſweet Butter; or 
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$4 UCE for Wild Ful. Take a little Claret and Water, 
one Shallot, a little whole Pepper, Mace and Salt, a little 
of an Anchovy, a Slice of Lemon, and a few Sprigs of ſweet 
Herbs; let it ſtew half an Hour, then ſtrain it off, and it ig 
fit for roaſt Mutton. Garniſh Fowls and Veal with Lemon 


132 


— 


ben Savce, only adding 
Capers, or any ſuch Pickles. | 


23 Or, Cut it in Slices an Inch thick, lard it with Bacon 
as big as your Finger, and ſeaſon as aboveſaid ; drain it wel 
from the Gravy, and ſeaſon it with Spice; then lay it in the 
Pot in Slices, with clarified Butter, and it is fit. 


* 
— tt. Ati. 2 — — — 


AUCE for a Green Gooſe. Take half a Pint of the Juice 
of Sorrel, half a Pint of white Wine, a little Nutmeg, 2 
little grated white Bread, a very little Sugar; let it bo!l a 
little, then put in ſome freſh Butter, and ſerve it in the Diſh 
= them. Being roaſted, it muſt not be too thick of 


2] Or, Fill the Belly with Onion, a little freſh Butter and 
Salt, and ſerve them with Gravy. 
04 UCE for Fiſh and Flip. Take a Pint of Water, and z 
Pint of Claret, a few Sprigs of ſweet Herbs, a little whole 
Pepper, Mace and Salt, two Slices of Lemon, a Shallot, and 
two Anchovies; boil Them an Hour, and then ftrain it off. 
This will do for Fiſh ; but for Fleſh you muſt add a little 
Horſe-radiſh ſcraped, and boil it half away ; then beat it up 


— 


r 


—_— 


you may make it all of ſtrong Broth. | 
'AUCE for boiled Chickens or Lamb. Take a little white 
Wine and a Pint of Claret, a few Sprigs of ſweet Herbs, 
2 little whole Pepper and Mace, and three Slices of Lemon; 
it ſtew a little, then put in a little Parſley and Spinage 
boiled green, and chopped a little; then beat it up thick with 
fix Ounces of freſh Butter, and pour it over the Meat, and 
ſerve it. Garniſh it with Lemon ſliced, Barberries, Gaps 
and Gooſeberries fealded, to their Sauce in their Seaſon. 


SAUCE 


— 
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AUCE for roaſted Veniſon. Take a little Claret and 
bi Water, a Stick of Cinnamon, a Blade of Mace, and a 


little grated white Bread ; let it ſtew with a little Butter and 
Sugar. Mix and ſerve it in the Diſh with it. | 


2] Or, Take half a Pint of Gravy, one Onion ſtuck with 
Cloves, a Stick of Cinnamon, a little Claret or Anchovy ; 
let it boil a little, then thicken it with a little burnt Butter; 
beat it well together, and ſerve it in the Diſh, 


— 


PEASE Pottage. Take a Quart of ſtrong Broth, the 
Flour of half a Pint of Peaſe, and an Ox's Palate, all 
boiled tender, clarified and cut in Pieces; ſeaſon all with a 
little Pepper, Mace, and Salt ; when it boils, put in a little 
Spear-mint and Sorrel a little chopped, four Balls of Forc'd- 
meat greened, and a little-white Bread, like Dice, toaſted on 
a Plate before the Fire; then put in four Ounces of freſh 


Butter, and toſs it up. Serve it with a Chicken boiled tender, 
and ſet it in the middle. 


— gy 


O make Solid Soup. Take a Leg of Veal, or any other 
young Meat; cut off all the Fat, and make ſtrong Broth 
aker the common Way ; put this into a wide Silver Baſon, or 
a Stew-pan well tinned ; let it ſtew gently over a ſlow Fire, 
till it is boiled away to one Third of the Quantity; then take 
it from the Fire, and ſet it over Water that is kept conſtantly 
boiling, this being an even Heat, and not apt to burn to the 
Veſſel. In this Manner let it evaporate, ſtirring it often, till 
it becomes, when cold, as hard a Subſtance as Glue; then 
let it dry by a gentle Warmth, and keep it from Moiſture, ' 
When you uſe it, pour boiling Water upon it. It makes 
excellent Broth, either ſtrong or ſmall, according to the 
Quantity you put in. It will keep good an Fa India 


"En, 
* Oyadge. 


N | Directions 
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Directions for Drying, Salting, Collaring, Potting, and Pill; 
Fleſb and Fiſh after the moſt elegant Manner, 


T O ary a Leg of Mutton like Ham. Cut a Leg of Mutton 
like a Ham, then take two Ounces of Salt-petre beat fine, 
and rub your Mutton all over, and let it lie till the next Day; 
then make a Pickle of Bay-falt and Spring Water, and put 
your Mutton in, and let it lie eight Days; then take it and 
hang it in a Chimney, where Wood is burnt, for three 
Weeks, then boil it till it is tender. The proper Time to do 
It is in cold Weather, leſt it ſhould be tainted. | 


1 


O machinate Tongues, Blanch them, being boiled in Water 

and Salt, and put them in a Pot or Barrel, and make the 
Pickle of as much white Wine Vinegar as will fill it, boiled 
up with ſavoury Seaſoning, Ginger, and a Faggot of ſweet 
Herbs; when it is cold put in the 'Tongues, with ſliced Le- 
mons, and cover it tloſe with 2 Bladder and Leather. When 
you eat them, beat up ſome of the Pickle with Oil, and gar- 
niſh with ſliced Lemon. 


O alt Hams and Tongues. Take three or four Gallons of 
Water, and put to it two Ounces of Prunella Salt, four 
Pounds of White Salt, four Pounds of Bay Salt, a quarter of, 
| a Pound of Salt-petre, an Ounce of Alum, and a Pound of 
brown Sugar; let it boil a quarter of an Hour, and ſcum it 
well; when it is cold, ſever it from the Bottom into the Vel» 
Jel. you ſteep it in. | 

E Let Hams lie in this Pickle four or fve Weeks; a Clod 
of Dutch Beef as long; Tongues a Fortnight ; Collared 
E- Beef eight or ten Days. Dry them in a Stove or V/ 00d 
- - Chimney. 

23 Or, Take three or four Gallons of Water, and put to 
it four Founds of Bay Salt, eight Pounds of White Gait, 2 
Pound of Petre ſalt, a quarter of a Po:nd of Salt pete, 
two Ounces of Prunella Salt, and eight Pounds, of brown 
Sugar ; let it boil a quarter of an Hour, and ſkim it „ 
when it is cold, pour it from the Bottom into the Vellc 
you keep it in; let the Hams lie in this Pickle four or hive 


5 Weeks. 70 
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70 ſalt Hams of Bacon. Take a Peck of Bay Salt, and 
four Ounces of Rock Salt petre double-refin'd, and five 
Pounds of brown Sugar ; put all theie into as much Spring 
Water as will make the Pickle ſo ſtrong that it will bear an 
Egg ; the Pickle muſt not be boiled ; put in your Hams, and 
let them lie in it three Weeks; then take them out of the 
Pickle, and dry them with a Cloth, and rub them over with 
freſh Salt, and ſend them to dry. The Pickle will laſt three 
Months. When you find it begin to decay, bail and ſcum it, 
and uſe it again, putting in ſome freſh Salt. 


1 O make Brawn. When it is cut up and boned, let it lie 

two Days and Nights in Water, ſhifting it each Day into 
freſh Water; when you come to roll it, dip it in warm Wa- 
ter, and ſalt it well; ther roll it up, and boil the leaſt Roll 
fix Hours, and the biggeſt nine. 


O dry Neats Tongues. Take Bay Salt bruifed ſmall, and a 
little Salt-petre ; rub the Tongues with a Linen Cloth ; 
then put the Salt to them, eſpecially to the Roots, and as it 
comes to Brine, add ſome more when they are hard and: iff, « 
When they have taken Salt a Night or two, roll them in 
Bran, and let them be dried. * 


8 
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TO ſalt a Ham. Take a Ham of ſixteen Pounds; rub it 
 * againſt the Fire with half a Pound of Sugar; then take 
two Pounds of Bay Salt, and two Ounces of Salt-petre, and 
Wy it for your Uſe. | ; 


— — 


—_ 
_— 


70 make a Fam. Let your Ham be fat and good; hang 
it up twenty-four Hours; then beat it with a Rolling- 
pin; rub in one Ounce of Salt-petre, and let it lie twenty- 
ſour Hours; then make your Stew-pan very clean, then 
take an Ounce of Salt-petre, a Pound of coarſe Sugar, TS. 
quarter of a Pound of Bay Salt, three Handfuls of com- 
mon Salt; mix it well, and make it hot, but do not melt it; 
then ub it well in, and turn it every Day, and batte it "Pp 
N 2 the 
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the Brine; let it lie there three Weeks, and then ſend it to be 
dried. | 


Ee 
O make Weſtphalia Ham. Cut a Hind-Quarter of Pork 
like Ham ; cut all the ſoft Fat of; then rub it with half 
a Pound of the coarſeſt Sugar you can get; let it lie twenty. 
four Hours, then rub it with a quarter of a Pint of Salt-petre, 
a Pint of Petre-falt, and a Quart of white Salt; let it lie 
three Weeks, and rub it now and then with ſome white Salt. 
Dry it in a Chimney where you burn Wood or Turf. When 
you boil it, put in a Pint or a Quart of Oak Saw-duſt ; when 
cold, eat it with Muſtard or Vinegar. Serve it with Pigeons 
when it is hot, or with Spinage or Sprouts boiled and laid 
round it, or eight Chickens. If you would keep it long, let 
it he a Month in Salt. | 


— a — — = — __—_ © * 


— 


UTCH Beef. Take a Piece of Buttock of Beef with- 
out the Bone, falt it the ſame Way as you do a Ham; 
then hang it up till it is very dry; boil it; when cold, it is 
uſually fliced thin, and eat with Bread and Butter. You may 
lay Neats Tongues in the Brine, after the Ham or Beef. Let 
them lie fourteen Days, then hang them up to dry, or ſalt 
them thus: Rub four Neats Tongues with four Ounces of 
Salt-petre, a Pint of Petre-ſalt, a Quart of white Salt ; let 
them lie as above, turn them often in the Brine, then hang 


them up to dry. 


—— 


— 


—_— _ _— as 3 _ "I Ak. .n * * 


Take a Flank of Beef, and take out the 


T O Collar Berf. 

Griſtles, and ſkin off the Inſide; then take two Ounces 
of Salt-petre, three Ounces of Bay Salt, half a Pound of 
common Salt, a quarter of a Pound of brown Sugar ; mx 
theſe all together, and rub your Beef well, then put it in 2 
Pan with a Guart of Spring Water for four Days, turning 't 
once a Day; then take your Beef out, and fee that your 
Fat and Lean lie equal; then take ſome Pepper, Cloves, 4 

ood deal of Parſley and Sweet Marjoram fhred ſmall, and 
- . ſome Bacon Fat cut very ſmall ; mix theſe together, and ftrew 
It over the Infide of your Beef; then roll it hard in a Cloth, 


and few it up, and-rie it at both Ends; then put it in a = 
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Pan with the Pickle and a Pint of Water; you may add a 
Pint of Claret or ſtrong Beer, and muſt put in an Onion ſtuck 
with Cloves, and a Pound of Butter; then cover your Pan 
with a coarſe Paſte, and bake it all Night; then take it hot, 
and roll it harder, and tie it round with a Fillet cloſe ; then 
put it to ſtand on one End, and a Plate on the Top, and put 
a Weight upon it, and let it ſtand till it is cold ; then take it 
out of the Cloth, and keep it dry. 


2] Or, Lay your Flank of Beef into Ham Brine a Fort- 
night, then take it out, and dry it in a Cloth; lay it on a 
Board, take out all the Leather and Skin, cut it eroſs and 
croſs; ſeaſon it with ſavoury Spice, two Anchovies, and & 
Handful or two of Thyme, Parſley, Sweet Marjoram, Win- 
ter ſavoury, Onions, Fennel; ſtrew it on the Meat, roll it in 
a hard Collar in a Cloth, few it cloſe, tie it at both Ends, 
and put it in a Collar-pot, ,with a Pint of Claret, Cochineal, 
and two Quarts of Pump Water. When it is cold, take it 
out of the Cloth, and keep it dry. "i 


3] Or, Take off the inſide Skin from a thin Flank of 
Beef, then rub it with five Ounces of Salt-petre; then beat 
half a Pint of Petre ſalt, and a Pint of white Salt, and let it 
lie three Days, turning it once a Day ; then wipe it dry, and 
leaton it all over the Inſide with three Quarters of an Ounce. 
of Cloves and Mace, an Ounce of Pepper, and a Nutmeg, 
all beaten, a Handful of ſweet Herbs, and two Bay - leaves 
ſhred fine; then roll it up as you do Brawn, and bind it very 
flat with twenty-four Yards of narrow Tape; then put it into 
a Pot, cover it with Pump Water, a little of its own Brine 
to ſalt the Water, and bake it very tender with Houſhold- 
bread ; then take it out of the Liquor, bind a Cloth very 
hard about it, and hang it up till cold ; then take off the 
Cloth, and keep it in a dry Place. Eat it with Muſtard or 
Vinegar, If you ſend it to Sea, add a Pint of Bay-ſalt, and 
let lie [ix or eight Days. Put no Herbs, but ſeaſon it high 
with Spice; and when it is cold, take off the Strings, put it 
be a Pot, cover it with clarified Beef Suet, and it is fit for 


This Salt and Spice is enough for ſixte en Pounds of 


cef, 
N 3 70 
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FO Cullar Pig. Take your Pig and cut off the Head, then 
cut the Body afunder, bone it, and ent it into two Col. 
lars; then waſh it with Water, take ſome Parſley, Sage, and 
Marjoram, ſhred very ſmall, with ſome Salt, Pepper, and 
Nutmeg ; mix theſe together, and ſtrew it on the Pig, then 
roll it up, tie it with a Fillet, and boil it in Water and Salt 
till it is tender; then take it up, and let it ſtand till it is cool, 
then ſtrain out ſome of the Liquor, and put in two Blades of 
Mace, fome Vinegar, Salt, a little white Wine, and three 
Bay-leaves ; give it a Boil up, and when it is cold put in your 
Pig, and keep it for Uſe. 


2] Or, Slit your Pig down the Back, take out all the 
Bones, waſh out the Blood in three or four Waters, wipe it 
dry, ſeaſon it with ſavoury Seaſoning, Thyme, Parſley, and 
Salt; then roll it in a hard Collar in a Cloth, tie it up at 
both Ends, and boil it with the Bones in three Pints of Wa. 

ter, a Handful of Salt, a Quart of Vinegar, and a Faggot of 

. Tweet Herbs, whole Spice, and a little Iſing-glaſs. When 
it is boiled, take it of; and when cold, take it out of the 
Cloth, and keep it in this Pickle. 


mn — 


. ** 8 


TO Collar Veal. Bone a Breaſt of Veal, waſh and ſoak it 
in three or four Waters, dry it in a Cloth, ſeaſon it with 
ſavoury Spice, ſhred ſweet Herbs, a Raſher of Bacon dipped 
in Batter of Eggs, and roll it up in a Collar in a Cloth; boi! 
it with Water and Salt, with half a Pint of Vinegar and 
whole Spice, and then ſkim it clean. When it is boiled, 
keep it in this Pickle. 


— 1 


O Collar a Breaſt of Veal, a Pig, or Eels. Bone the Pig, 
or Veal, then ſeaſon it all over the Inſide with Cloves, 
Mace and Salt, a Handful of ſweet Herbs, as Thyme, Pen- 
' ny-royal and Parſley, ſhred very fine, with a little Sage, to 4 
Pig; then roll it up as you do Brawn, bind it with narrow 
Tape very cloſe, tie a Cloth round it, and boil it very tender 
in Vinegar and Water, a like Quantity of each, with a by 
Cloves, Mace, Pepper and Salt, all whole; make it bo!) 
and then put in the Collars; and when boiled. tender, take 
them up, and let them lie till they are cold, and keep them 
the ſame Pickle. | 70 


* 
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5 TO C:llar Eels. Scour your large Silver Eels with Salt, flit 
nn them down the Back, and take out all the Bones; then 
waſn and dry them, and ſeaſon them with ſavoury Spice, 
minced Parſley, Thyme, Sage, and Onion; and roll each in 
little Collars in a Cloth, and tie them cloſe; then boil 
them in Water and Salt, with the Heads and Bones, half a 
Pint of Vinegar, a Faggot of Herbs, ſome Ginger, and a 
Pennyworth of Iſing glaſs ; when they are tender, take them 
up, tie them cloſe again, ſtrain the Pickle, and keep the Eels 


in it. 


_—_ 


+ O Collar Perk. Bone a Breaſt of Pork, ſeaſon it with ſa- 

voury Seaſoning; a good Quantity of Thyme, Parſley, 
and Sage; then roll it in a hard Collar in a Cloth, tie it at 
both Ends, and boil it; and when it is cold, ſteep it in the 
ſavouring Drink. = =. 


. 
— A th. * 


P07 TED Beef. Take about eight Pounds of a Leg of- 
mutton Piece of Beef, or Neck Beef, with two Ounces 
of beaten Salt-petre, and rub it well; then take two good 
Handfuls of common Salt, and rub it well ; this done, lay 
it in a Pan, put a Quart of Pump- water to it, and let it lie 
three Days, turning it once a Day in the Pickle ; then dry it,. 
and ſeaſon it with Pepper, Nutmeg, Cloves, Mace beaten, 
and Onions ſtuck with Cloves, with ſome whole Jamaica 
Pepper; then put it in your Pot to bake with the Pickle 
that the Beef lay in. You muſt alſo put to it a Pound and 
a half of Butter, and cover your Fot over with coarſe Faſte, 
and let it bake all Night with the great Bread; then take 
it hot out of the Oven, take the Outſide of the Beef off, 
cut the Meat in very ſmall 1 teces, and pick all the Skin, 
and Fat, and Sinews from it ; then put the Liquor to cool, 
{kim the Fat from the Gravy, and when you have rubbed 
your Beef well with your Hands, clarify the Fat that comes 
irom the Liquor, and pour it into your Meat; then work it 
well with your Hands together till it is very ſmall, butter 
the Infide of ſome glazed Pans, and put down your- Meat 
cloſe in them; then take two Founds of Butter clarified, 
and pour over it; then pepper it, and it will be fit to eat in 
three Days. | 
x 2] Or, 
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2] Or, Take a Buttock of Beef, or a Leg- of. mutton 
Piece, cut it into thin Slices, ſeaſon it with ſavoury Seaſon. 
ing, an Ounce of Salt petre, and half a Pint of Claret ; then 
take three or four Pounds of Beef Suet, lay it between every 
. Laying of Beef, tie a Paper over it, and let it Ve all Night; 
bake it with ſome Houſhold Bread, then take it out, dry it 
in a Cloth, and cut it croſs the Grain very cloſe, and, if i; 
is not ſeaſoned enough, ſeaſon it more; then pour the Fat 
clear from the Gravy, put it cloſe in Pots, and then ſet it in 
the Oven to ſettle; and when it is cold, cover it with clarified 


Butter. 


3] Or, Take three Pounds of Beef, and put to it one 
Tound of Butter, half a Fint of old Beer, ſeaſon it to your 
Palate, and bake it three Hours; when cold, take off the 
Top, and in the Beating of the Beef ſtir in the Butter; then 
beat it again very well, and boil it over the Fire with a ound 
and a half of Butter; then put it into Pots, and ſet it in the 
Oven; after it is firſt cool, let it ſtand half an Hour. The 


proper Spices are Mace, Nutmeg, and Cloves. 
B EEF potted from an Ox-cheek, Waſh and bone your 
| 'Ox-cheek, and put it in a hot Oven, with the ſame In- 
gredients you uſe for the above Receipt; then take out the 
Skin, the Fat, and the Palate; then uſe the Fleſh as you 
would do the other, and add to a Pound of the Fleſh two 
Ounces of the Fat that ſwims upon the Liquor, which is a 


very good Way. 


th. 


nm. 


r 


. 


— — 
7 


O Pot Beef like Veniſon. Cut the Lean of a Buttock of 
Beef in Pieces of a Pound each, rub eight Pounds with 
four Ounces of beaten Salt-petre, half a Pint of Petre ſalt, 
and a Pint of white Salt; turn it once a Day, and let it lie 
three Days; then put it into a Pan, and cover it with Fump- 
water and a little of its own Brine ; then bake it with Houſe- 
hold-bread till it is as tender as a Chicken; after which, 
drain it well from the Gravy, bruiſe it well, and take out 
all the Skins and Sinews ; then pick it as ſmall as Duſt, mix 
in an Ounce of Cloves and Maee, three quarters of an 
Ounce of Pepper, and a Nutmeg, all beaten. Make 1 


F. moiſt, mix all well together, then er 1 A 
| | | | ard, 
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hard, and cover it an Inch thick with clarified Beef Suet on 
the Top. If you ſend it to Sea, add more white Salt, and 
let it ſtand fix Days. 


 " 


1 TO Pot Lampreys or Eels. Take your Lampreys or Eels, 

3 ſkin, gut, and waſh them, and ſlit them down the Back; 
take out the Bones, and cut them in Pieces to fit your Pot; 
then ſeaſon them with Pepper, Salt, and Nutmeg, and put 
them in your Pot, with half a Fint of Vinegar. They 
muſt be cloſe covered, and bake half an Hour ; and when 
done, pour off the Liquor, and cover them with clarified 
Butter. 


* ** * * as of 


'& O Pot Chars or Trouts. Take your Fiſh, clean them well, 

and bone them; waſh them with Vinegar, cut off the 
Tails, Fins, and Heads ; then ſeaſon them with Pepper, Salt, 
Nutmeg, and a few Cloves ; then put them clofe in a Pot, 
and bake them with a little Verjuice and ſome Butter; let 
them be covered cloſe, and bake two Hours ; then pour off 
the Liquor, and cover them with clarified Butter. 


PII ab. * ih. tht hes w n r _ * n r — ** — ee 


O Pot Pigeons. Your Pigeons being truſſed and ſeaſoned 
with ſavoury Spice, put them in a Pot, cover them with 
Butter, and bake them ; then take them out and drain them, 
and when they are cold, cover them with clarified Butter. 
— — Way you may pot Fiſh, only bone them when they 
are baked. 


2] Or, Cut off their Legs, ſeaſon them high with Pepper 
and Salt, and bake them tender with Butter, enough to cover 
them when melted ; then drain them dry from the Gravy, 
- ſeaſon them high with Pepper, Cloves and Salt, and put. 
Rein, 5.52 it 2 2 


ä 


— cc 


— i — 9 - 4. Mi 6 —_— 


70 Pot Tongues. Cut the Roots of two Tongues, rub 
them with four Ounces of Salt petre, and half a Pint of 
Petre-ſalt, and let them lie with a Pint. of white Salt fix 
Days; turn them often, and rub them with a quarter of an 
Ounce of Pepper. Bake them tender in Pump- water, 
enough to cover them, with a little of their own Brine ; 
Wien baked, blanch them, and rub them well with Pepper, 
Cloves, 
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.Cloves,. and Mace; then put them-into a Pot, cover them 
with clanfy'd Butter, and ſet them by. | 


TO Pickle Oyſters. Open large Oyſters, and ſave the Ii. 
© quor; then walh the Oyſters in Salt and Water, and put 
them in a Sauce-pan, and when their own Liquor is ſettled, 
pour the clear Part of it to them; then put to it ſome Blades 
of Mace, ſome Slices of Nutmeg, with ſuch a Quantity of 
whole Pepper as you judge convenient, and two or three Bay. 
leaves; then boil them a little, add a Glaſs of white Wine, 
continuing them on the Fire a Minute, and pour them into 
ſome Pan to cool; when they are quite cool, lay your Oy. 
ſters, with their Spices, into a glazed Gallipot, pour the Ii. 
quor over them, and tie them down with a Piece of white 
Paper. 

Note, As you uſe them, take them out with a Spoon, 
They make a pretty Plate for Supper. 


2] Or, Take a Quart of large Oyſters in the Full of the 
Moon, boiled in their own Liquor for the Pickle ; and take 
this Liquor, a Pint of white Wine, ſome Mace, Pepper, 

and Salt; boil and ſkim it; and when cold, put the Oyſters 
and Liquor together, and cover them cloſe with a wet 


"Bladder. 


3 Or, Take a little white Wine, and white Wine Vine. 
gar, with the Liquor of the Oyſters; put a quarter of a Pound 
of Cloves, Mace and Pepper, all whole, a little Lemon: peel 
and a Shalot; put all in a Stew- pan, with a little Salt; let 
them ſimmer, but not boil; then take it off, and, when cold, 
2 all in a Veſſel, and ſtop it cloſe that no Air gets in, and 
: cep them in a cloſe Place. | 


41 Or, Take new large Oyſters, heat them whole, and 

| leave the Liquor ; then put the Oyſters, firſt cleaned from the 
Gravel, into a Stew-pan; to three Quarts, put Spice © 
above; then take up the Oyſters, and let the Liquor boil a 
little; ſkim it all clean, and, when cold, put them up ® 
above. Put no more Oyſters than their own Liquor will co- 
ver, and they will eat well. 

5] Or, Take the Oyſter Liquor, and half as much Wa. 
| ter, three or four Blades of Mace, a little whole ly PP! 
; Bit of Lemon- peel, and a little Salt; ſet this over 
1 a 2+ *. 


Tire, 


3, 
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Fire, and let it boil ; then put'in a Spoonful of Vinegar, and 
as much white Wine as Oyſter, Liquor; then waſh the Oyſters 
and put them in; let them remain till enough, and keep 


them cloſe ſtopped. ey ö 


—— 


TO Pickle Ham. Take a little Ham of young Pork, lay 
it one Night in Salt, the-next Morning rub it well with 

tw Pounds of Six-penny moiſt Sugar, and let it lie twenty- 

four Hours; then add a quarter of a Pound of common Salt, 
and let it lie three Weeks, turning it once every two Days. 

You may dry it in the Air in a ſharp Wind, when it is dry 

Weather. | 


TO Pickle Smelts. Your Smelts being gutted, lay them in 
a Pan in Rows, and on them ſliced Lemon, Ginger, Nut- 

meg, Mace, Pepper, Bay- leaves powder'd, and Salt; let the 
Pickle be red Wine Vinegar, - bruiſed Cochineal, and Petre- 


ſalt, You may eat them with Lemon and Pickle, as you eat 
Anchovies. 


— »„—ſ— 


— 


TO Pickle Pigeons. Take a Dozen of Pigeons, and bone 
them; then take as much Pepper and Salt, and a little 
Nutmeg, as you think will ſeaſon them ; ſhred a few ſweet 
Herbs, with two or three Pigeons amongſt them, and put 
tiem into your Pigeons; then tie them up at both Ends, and 
boil them with Salt and Water, and put a little Jamaica Pep- 
per, a Race of Ginger, and a Bunch of ſweet Herbs into 
your Water when it boils, and let them boil half an Hour; 
then take them up, and ſprinkle a little Pepper and Salt upon 
tem; then put your Broth into an Earthen Fot to clear 
and cool, then take off the Scum, and put the clear Liquor 
into a clean Veſiel with a little Vinegar; when the Pigeons 
and Liquor are cold, put in the Pigeons. Let your Water, 


vt ſeaſoning, and ſweet Herbs boil, before you put in your 
igeons. 


2] Or, Bone them, ſeaſon them well with Pepper, Salt, 
end Nutmeg, and boil them tender in Water and Vinegar, 
ot each an equal Quantity; then put in a little whole Pep- 
her, Cloves and Mace; when boiled, take them up, and 


when, 
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when they and the Liquor are cold, put them into a Pot, and 
keep them in the ſame Liquor, 


PICKLE for Stargem. Boil a Gallon of Water, wel 
ſeafoned with Salt, ſkim it well, and, when it is cold, 
put in a Quart of the beſt Vinegar. 


— JO 


O Pickle Salmon, or fuch like Fiſh. To four Quarts of 
Water, put one of Vinegar, a Handful of Salt, as much 
Fiſh-herbs, the Rind of a Lemon, and a little whole Pepper 
when it boils, put the Fiſh on a Fiſh-plate, and boil it 
gently till it is enough ; when cold, put it in an Earthen 
Pan in the ſame Pickle. You need not make it too ſtrong 
of the Herbs; but vinegar and ſalt it, if you keep it 
| long. 


* L 
1 


EEC TTT 


Tellies, Creams, Syllabubs, &c. 
JEL LIES. 


if O male Hart's-horn Felly. Take a Pound of Hart's-horn, | 
two Ounces of Ivory Shavings, and ſix Quarts of Spring- 
water; boil it five or ſix Hours to three Quarts ; then put to 
it a Pint of the Juice of Lemons, ſeven Whites of Eggs well 
beaten, three quarters of a Pound of Double-refin'd Sugar, 
And a little Bit of Alum, 


- * 2] Or, Put half a Pound of Hart's horn into an Earthen 
Pan, with two Quarts of Spring-water ; cover it cloſe, and 
et it on the Fire all Night; then ftrain it into a clean Pipkin, 
and put to it a Pint of Rheniſh Wine, half a Pound of Sugar, 
the Juice of three or four Lemons, three or four Blades 0! 
Mace, and the Whites of three or four Eggs; then let It 
immer over the Fire, and turn up the firſt Turning, until i 
be clear in the ſimmering; and take care that it does no: 


curdle. _ 8 4 
g 1225 Or, Put into a Skillet four Quarts of Spring- Watel, 
Jet it on the Fire, and put into it half a Pound of Hart 5 


horn; cover the Skillet, but not cloſe, and have a E 
5 | 2 
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that at the firſt Riſing it boil not over; let it boil very faſt, 
try it ſometimes on a Plate, and when you find it a ſtiff Jelly, 
take it off the Fire, and let it ſtand and ſettle ; then pour it 
into a Baſon, and ſhift it into ſeveral Things till it 1s clear; 
then ſet it on the Fire again with a Piece of Cinnamon, the 
ſuice of three Lemons, and a Pound of double-refin'd Sugar; 
let it be ſtirred well together till it is hot, and then ftrain it 
through Tiffany into a Gallipot. It will not Keep above 


eight Days, and muſt be ſet in a cloſe Place. 


— — „ . — TOY 


F 4 RT's - HORN Felly with a Chicken, Scald the 
Chicken, and cut it in the middle; lay it in the Water 
till Night, and then put it into a Pipkin, or Silver Skillet, 
with tour Quarts of clean Spring-water, four Ounces of 
Hart's-horn tied in Tiffany, and a little Salt; boil it very 
ſoftly, and keep '{kimming it till it is reduced to three Pints; 
then put in a little Mace and Cinnamon, and let it boil till it 
juſt comes to the Quantity of three Pints all together ; then 
pour it into a narrow-mouth'd Pot, ſkim off the Top, and ſet 
it on the Fire again, with five or ſix Ounces of fine Sugar, 
the Whites of three Eggs, the Juice of three Lemons, and 
three Spoonfuls of Roſe-water ; put in the Juice and Roſe- 
water a little before it is taken from the Fire. When the Eggs 


are hard, paſs it through a Jelly-bag, pouring it three or four 
times before-a Fire. 


93 


— — — 


— — — — 


CALF Fort Felly. Boil a Pair of Calf's Feet in Wa- 
ter, with the Meat cut off the Bones, ſeaſon it as the 
Hart's-horn Jellies; and when cold take the Feet from 


- Top, and the Droſs from the Bottom, and keep it for 
le. ; 


2] Or, Take a Pound of Jelly high-boiled, half a Pint of 
Rheniſh, or white Wine, half a Pint of Water, and fix 
Ounces of fine Loaf Sugar; ſet it on the Fire with the yel- + 
low Rind of a Lemon, let it boil a little, and then cool it; 
beat four Eggs, and the Juice of two Lemons, and put to it; 
boil it a little, and then run it through a Bag. a 


© 4 Ribbon 
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A Ribbon Jelly is made with the colour'd [ellies hereafter 
mentioned; firſt run one of theſe Colours into a Glas, 
and when it is cold run another as cold as you can, then 
another ; and thus you may do all the reſt. 


2] Or, Put into fix Quarts of Water a Pound of Hart's. 
horn, half a Pound of Ivory Shavings, and a quarter of 
a Pound of Iſing-glaſs; then put in a quarter of an Ounce 


of Cloves and Mace whole, and tied in a Cloth; let it 


boil gently till it comes to three Quarts ; then put in a Pint 
of Sherry, let it boil till it will jelly, but not too hard; 
then clarify it with the Whites of Eggs, ſtrain it off, and 
ſweeten it to your Taſte; then run it through a Flannel 
Bag into your Glaſſes. If it be not clear the firſt time, 
run it over again two or three times. You may make 
ſome red with Cochineal, yellow with Saffron, white with 
Milk, green with Juice of Spinage, and blue with Syrup of 
Violets. | 

To make Ribbon Jelly, you may run one Colour after 
another as fait as they harden. This is proper to garniſh 

other Jelly. 


1 — — 
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O run Colours. Have in your ſeveral] ſmall Pipkins ſtrong 
Jellies, ready ſeaſoned ; have alſo ſeveral Muſlin Rags 
tied up cloſe, one with bruiſed Cochineal, another with Sat- 
fron, and another with Spinage-juice ; put your Rags into 
the ſeveral Pipkins, and, as you would have the Colour rite, 
fine them with the Whites of Eggs, and run them through 
ſeveral Bags. 2 


—— „, . 


A Blanc Manger. Pour half a Pound of Hart's - horn into 
an Earthen Pipkin, with two Quarts of Spring - Water; 
then run the Jelly through a Napkin, pour to it halt a Pound 
of Jordan Almonds well beaten, and mix with it Orange- 
flower-water, a Pint of Milk or Cream, the Juice of two or 
three Lemons, and double-refin'd Sugar; let it fimmer over 
the Fire, and take care leſt it burn; then drain it through | 
Sieve two or three times, put it in a Glaſs, and colour it ® 


| you pleaſe. 
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TO jelly Fiſh. Cleanſe living Tench, draw and boil them 
in as much Water as will cover them, with a little Vine- 
ar and Salt, five or fix Bay-leaves, large Mace, whole Cloves, 
and a Faggot of ſweet Herbs ; when boiled, take out three 
or four you intend to jelly, leave the reſt in, put to them a 
little Iiing-glaſs ſteeped in fair Water, and boil it more. 
When it is a Jelly, beat the Whites of four Eggs, and mind 
that it curdles not; then ſet it on the Fire again till it riſeth 
with a thick Scum, and ſtrain it through a Napkin, and tie it 
up again till it is clear; then lay the Fiſh you intend to jelly 
in a Diſh, and run the Jelly on them. | 
The ſame. Way may be done Cray-fiſh, Prawns, os 


Carp. 


— IS 2 
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L* MON Felly. Take five large Lemons and. ſqueeze out 
the juice, and beat the Whites of fix Eggs very well.; 
put to it twenty Spoonfuls of Spring-water, and ten Ounces 
of double-refin'd Sugar beaten and ſifted ; mix all together, 
ſtrain it through a Jelly-bag, and ſet it over a gentle Fire, 
with a Bit of Lemon-peel in it; ſtir it all the while, and ſxim 
it very clean; and when it is as hot as you can bear your 
Finger in it, take it off, take out the Peel, and pour your 
Jellies into Glaſſes. | 
RVP Lemons. To a Pint of Lemon:juice put a 
Pound and a half of double-refin'd Sugar, boil it to a Sy- 

Tap, and keep it in Bottles for Uſe. 


— — _ "I S 
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ELLY of Currants, Get the fineſt Currants you can, 
and ſqueeze the Juice from them ; to a Pint of Juice you 
muſt put a Pound of Sugar; then put the Syrup-juice and 
Sugar into your Preſerving-pan, and let it boil till it will be 
a Jelly ; then put it into your Glaſſes, and when it is cool get 
ſome Writing-paper, and put it cloſe down to your Jelly, and 
le other Paper over it. 

Thus you may make Jelly of Apricots, Plumbs, Quinces, 
Raſpberries, green Gooſeberries, and Grapes, 


O 2 * JELLY 
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YELLY of white Currants, Take your Currants When 
they are juſt ripe, ſtrip them from the Stalks into a Silver 
Skillet; and cover them with Spring- water; that is, half 3 
Pint of Water to a Pint of Currants. Set them upon a gentle 
Charcoal Fire, and let them ſtew till the Currants are diſſolved; 
then let the clear Juice run from them through a Jelly-bag; 
and to every Pound of that take a Pound of double-refin'a 
Sugar, wet it with fair Water, and boil it to a high Candy; 
then · put in your Currant. juice, and let it have one Boil ; then 
put — of Lemon to your Taſte, and let it have a Heat, 
( but boil it no more after the Lemon is in) and then 
glaſs it. 


1 1 


WR 


FO make Leach, Take a Quart of Cream ard three 
-*. Ounces of Iſing-glaſs, boil them together with two or 
three Blades of Mace, and a Stick or two of Cinnamon, till 
it will be ſtiff Jelly when it is cold; then ſeaſon it with Sugar 
and Roſe- water to your Taſte, ſtrain it into a Diſh, and when 
it is cold eat it. 


2 Or, Take half a Pound of Almonds blanched, beat 
fine, and ſtrained with a Pint of Stroakings; then with the 
Weight of three or four Shillings in Iſing-glaſs, Mace, and 
whole Cinnamon, boil it till it is thick enough; then ſtrain 
it, being firſt ſeaſoned with Sugar, Roſe-water, Muſk, ard 
Amber. 


* 
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O make Jelly pale and clear. Take a Pair of Calf's Feet, 
and a large Leg of Veal, but uſe only the Knuckle; 
break the Bones, take out the Marrow, and pick all the 
Fat and black Strings out of the Feet; ſoak the Fleſh in 
warm Water, ſhift it out into cold, and change it often ; 
lay it in Water in the Afternoon, and begin to make your 
Jelly next Morning, with two Pots of Spring- water, and 
one of white Wine; boil this apace, and ſkim it very clean 
when it jellies; then ſtrain it into a Pot, and when it has 
' Rood a ſhort time the Fat will riſe that is in it, which 
take clean off; then put your Jelly into a Baſon, with pe 
Whites of eight Eggs, Shells and all, beat extremely well, 


ſome Sugar, Cinnamon, Ginger, and a little Mace 2 
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Spices be very good; put Roſe-water and the Juice of 
— your Taſte, and a little Salt in the firſt Boiling. 
When it is clear, (if you think fit) put in Muſk and Amber, 
and pals it through your Jelly-bag before the Fire, twice on 


thrice, as you ſee Cauſe. | | 
Half a Pound of Sugar, an Ounce of Cinnamon, and 


half an Ounce of Ginger, to a Quart of Jelly. Let it 
and on the Fire two or three Hours after the Eggs: and 
Spice are in. Take heed of jogging it, that the Scum be not 


broken. : 
When you have a mind, put the Juice of Almonds to ſome 


of this, and it will make it appear white Jelly, of a very fine 
Taſte. | | 
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ELLY of Apples. Take twenty Golden Pippins, pared, 
cut, and quartered, put them in a Pint and a half: of 
Spring-water, and boil them till they are tender; then put 
them in a Cullander, let the Liquor run from them, and to 
a Pint of Liquor put a Pound of fine Sugar; then wet your 
Sugar and boil it, grate in a little Lemon or Orange-peel,. 
and put in your Liquor, and boil it till it is a Jelly; you may 
add a little Orange- flower - water to it, if you will; then pour 
the Jelly into your Glaſſes, and when it is cold, paper it, and 
keep it dry. | 


- 
__ 
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LEAR Pippin Jelly. Take twelve or fourteen of the 
beſt Sort of Pippins, pare them, and fling them into cold. 
Water ; then put them into a Skillet with a Quart of Run-- 
ung-water, fet them on the Fire, and let them boil as faſt as 
can be, till the Liquor is half. boiled away; then take them. 
i, and ſtrain the Juice through a Piece of ftrong Holland; 
then take a Pint of that Juice, put it in a Silver Skillet, and 
put to it a Pound of donble-refin'd Sugar; then ſet it on the 

Fire, having one to blow it, that it may boil very faſt, and- 
jou be ready to take off the Scum. as it rifes ; and when it has 
boiled quick rather better than a quarter of an Hour, put in- 
four Spoonfuls of the Juice of: Lemons, keeping it fill 

ling and ſkimming; try it ſometimes in a Plate, and 


115 26 find that it will jelly, gake it off, and put it up 
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. ELLY of Pippins with Slices, Take a Pint and a half 
of Water, and a Pound of Sugar; ſet them on the Fire 
to boil a quarter of an Hour, then ſkim it very clean, and 
take it off; then take three fair Pippins, or Pearmains, 
which fhould weigh half a Pound before they are par'd or 
cor'd; after paring, cut them in thin Slices, and the Wa. 
ter and Sugar being Blood-warm, put them in, ſet them 

ther on the Fire, and make them boil as faſt as you 
can ; then take half a Pint of Pippin-water made- ſeething 
Hot, and put it to the reft, adding to it the Juice of a Le- 
mon and Orange made warm; make it boil as faſt as poſ- 
üble; then try it in a Spoon, and when it will jelly, 
glaſs it. 


7 O make Jelly of Quinces very white. Pare your worl 
Quinces, and cut them to Pieces, Cores and all; boil 
them in fair Water till they are ſoft, then ſcald the Quinces 


% 


— 


 Jou mean to ſlice for Preſerving, and make your Syrup 


thus: Three Pounds of Sugar to three Quarts of Water; 
clarify the Sugar, and when it is clear put in three Pints of 
the Jelly, let it boil a little, and then put in four Pounds 
of ſliced Quinces ; at firſt let them boil but ſoftly, but when 
the Syrup has pierced them let them boil as faſt as may be; 
and if the Quinces are enough before the Syrup, take them 
up, and let the Syrup boil till it will jelly; then put it up 
puickly in Glaſſes ; for if the Jelly be broke it will grow 
| in. You may either put Slices and Jelly together, or {e- 

| 1 Vour Sugar muſt be double refin'd. It will rot 
: ep above half a Year, and muſt be in a Room where there 


is a Fire. 


— 1 
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YELLY of Apricots. Pare your Apricots, and ſet them 
to flew in a Silver Skillet, with a very little Water, 
and have at the ſame time a Flagon full of white Pear- 
Plumbs ftewing in a Kettle of Water, which ſo order, that 
both may be enough together; and when the Apricots are 
- diflolved, pour the Juice through Tiffany into a Meaſure- 
glaſs, and the Juice of your Pear-Plumbs into another, but 
take only one Part of 'Pear-Plumbs to two Parts of Apit- 
cotz; then take the Weight of theſe (fo mixed) in _ 

„ renn 
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refin'd Sugar, wet it in fair Water, and boil it to a Candy - 
then by degrees put in the mixed Jelly, give it one Boil, and 
et it be kept ſtirring till it grows thick enough ; then glaſs it, 
and keep it in a warm Place. 


EEE 


ELLY of Cherries. Take an Ale-quart of Running- 

water, a Pound of green Pippins, and a Pound of Cher- 
ries, well coloured, and free from Spots ; pull off the Stalks, 
and break them between your Fingers into the Liquor, with 
three Ounces of fine Sugar, and boil them till they-come to 
a Pint of Liquor; then {train it into a Gallipot, and when 
it is cold ſet it on the Fire, and put to it ſix Ounces of 
double-refin'd Sugar; then put in a Pound of fair choſen 
Cherries, keeping the Pan boiling ſo quick that you cannot 
ſee one Cherry; it muſt boil when you put in the Cherries, 
and during the boiling you muſt now and then ſhake the 
pan; when it has boiled ſome time, put in as much Sugar 
as will make your nine Ounces a good Pound; never take 
it of, but whilſt it is boiling put this laſt Sugar in, and 
when it is boiled to a Jelly take it off, and put it up in 
Glaſſes, 


ä 


all. 


2 


HIPT Syllabub. You muſt have a Quart of Cream and 
a Pint of Sack, with the Juice of two Lemons ; ſweeten 
it to your Palate, put it into a broad Earthen Pan, whip it 
with a Whiſk, and lay it in your Syllabub Glaſſes; but firſt 
you muſt ſweeten ſome Claret, Sack, or white Wine; then 
{train it, put ſeven Spoonfuls of the Wine into your Glaſſes, 


and then gently lay in your Froth. Do not make them long 
before you uſe them. 


2] Or, Put a Pint of Cream into a hot Pan, with a little 
Orange-flower-water, two Ounces of white Sugar, or more, 
the Juice of a Lemon, and the Whites of three Eggs ; beat 
theſe together, and having in your Glaſſes Rheniſh Wine and 


vugar, lay on the Froth with a Spoon, heaped as light as 
You Can, 


RASPBERRY 
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ASPBERRY Fool. You muſt have a Pint of Raſp. 
berries, fqueeze them, and ſtrain the Juice with Orange. 
flower- water, put to it five Ounces of fine Sugar; then put 
a. Pint of Cream over the Fire, let it boil up, then put in 
the Juice, give it one Stir round, and put it into your Ba. 
ſon; then {tir it a little in the Baſon, and when it is cold 


ufe it. 

5 EETMEAT Cream. Take ſome good Cream, and 
ſlice ſome preſerved. Peaches into it, or Apricots or 

Plumbs ; ſweeten the Cream with fine Sugar, or with the Sy. 

rup the Fruit was preſerved in; mix theſe well together, and 

ſerve it cold in China Baſons. 


— — 


CEO UTE D' Cream. Take eight Eggs, with the Whites 
of fix of. them, and take a Quart of Milk and boil it; 
you muſt beat your Eggs well, and let. your Milk cool a 
little; then mix your Milk and Eggs well together, ſet it 
over a gentle Fire, ſtir it all the while, and when you perceive 
it to be thick enough, take it off the Fire, and ſweeten it to 
our Mind, adding ſome Roſe or Orange-flower-water ; put 
this in a deep China Diſh, and lay in the Middle a Pyramid 
of Wild Curds ; or you may ſtir in ſome Raſpberry Jam, or 


ather Fruits. 


— 
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R4 SPBERRY Cream. Take a Quart of good Cream, 
and put to it ſome Jam of Raſpberries, or Syrup of 
Raſpberries ; the Syrup will mix eaſieſt with the Cream, but. 

I think the Jam of Raſpberries the beſt. ' You may ſerve this 
with a Deſert, but if you uſe' the. Jam you muſt beat it well 


with the_Cream. 


Aa. 
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REA M off Quinces. You muſt ſcald' the Quinces till 
they are foft, pare them, maſh the clear Part, and pulp it 
through a Sieve; to a Pound of Quinces put a Pound of fine 
Sugar beaten and ſiſted; you muſt alſo put three or four 
Whites of Eggs to every Pound of Quinces, and beat them 
well together, and then put it in Diſhes, 


CHOCGO- 
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CE OCOLATE Cream. Take a Pint of Cream, with a 
U $pootiful of ſcraped Chocolate; boil it well together, 
mix with it the Yolks of two Eggs, and thicken it on the 
Fire; then pour it into a Chocolate Pot, holding it pretty 


high from the Fire. ' , . 
ON OIV Cream. Take a Pint of Cream, with the Whites : 
of four Eggs, fine Sugar, and a little Honey - water; 
whip it up in a broad Earthen Pan, and take off the Froth as 


„„ r 


ORA NGE Butter. Take the Whites of five Eggs boiled 

hard, put to it a Pound of Butter, a little fine Sugar, 
with a Spoonfu] of Orange flower water, and work it through 
a Sieve. Almond and Potatoe Butter is made the ſame Way, 


but let them be pounded and blanched. 

L MON Cream. Take the Juice of four large Lemons, 
half a Pint of Water, a Pound of double-refin'd Sugar 

beaten fine, the Whites of ſeven Eggs, and the Yolk of one 

and a half, beaten well; ſtrain — ſet it over a gentle Fire, 

{kim and ſtir it all the while, and when it is very hot, but not 

boiling, pour it into your Glaſſes, or China Cups, 


— —— „ — 8 — .. 
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GOOSEBERR Y Fool. Take your Gooſeberries, and 

ſcald them very tender; then ſtrain them off, bruiſe 
them very fine, and put them through a Sieve, and let them 
be cold ; to a Pint of Gooſeberries you may add. a Pint of 
Cream, Beat the Yolks of four Eggs, ſet it all over the Fire, 
and ſweeten it to your Taſte. Be ſure to keep it ſtirring till 
you think it will be thick enough, then put it into your Diſh 
or Baſon. * 


1 


— — — — 
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SNOW of the Whites of Eggs. Break the Whites of new- 

laid Eggs into a large Baſon; then bind a few Sprigs of 
a Whiſk together, and with it beat them up highly till it is as 
White as Snow, and ſo thick that it will not drop from your 
Whif:, and then it is fit for Uſe. 


BUTTER. 


- Spoon till it riſes into a Froth, and then it is done. It ſhould 


A pour it into a Diſh, and ſcrape on Sugar; and if you put it 
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B UTTER-MILK Curd. Take three Pints of Butter. 

milk, and put it into a broad Baſon; then take a Pin: 
and a half of new Milk, boil it in a Skillet, and put about 
half a Nutmeg whole into it; and when it has reliſhed your 
Milk well, take it out, and pour your Milk boiling hot upon 
your Butter-milk; then let it ſtand two or three Hours, till 
the Whey be clear from the Curds, and then put the Curd in. 
to a clean Linen Cloth, hanging it up till the Whey be run 
from it; then ſweeten your Curds, and put them into a Diſh 
with ſome cold Cream to it. | 


— ä ti. 
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74 TTED Cream. When your Butter is churned, leave 

about four Quarts in the Churn, and churn it about half 
an Hour by itſelf, till it is very thick; then ſet it by in a 
Bowl about half a Day; then take off the Cream with a 
Spoon, put it into a China Diſh, and ſweeten it with Suger 
to your Liking, ſtirring it all one Way with the Back of 2 
Spoon ; then take about half a Pint of ſweet Cream, and put 
to it; and when it is mixed all together, ftir it with your 


ftand half, or a whole Day, before you eat it. 


1— — 
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A k. Butter Poſſet. Take to a Quart of Cream half 
Pint of Sack, and as much Sugar as will ſweeten it; then 
churn it in a Glaſs Churn till it is as thick as Butter ; then 


into a Glaſs Syllabub-pot, let it ſtand a Day or more, and it 
will have Drink at.the Bottom. | 


— r „ 
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O nale Lemon Butter. Take three Pints of Cream, ſet 

it on the Fire, and when it is ready to boil, cruſh the Juce 
of a Lemon into it; then ſtir it about, and hang it up n 
Cloth, that the Whey may run. from it ; and when 1t 15 wel 
drained, ſweeten it to your Taſte; and, if you think fi, 
| bruiſe ſome Peel in the Sugar you ſweeten it with, and 10 
ferve it. 


ALMOND 
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ALM OND Butter, Take three Quarters of a Pound of 


Almonds, and lay them in cold Water all N nt ; blanch 
them the next Morning, and beat them very fine; put to 
mem a Pint of clear Spring-water, and ſtrain them hard, or 
-ofs them in a little Preſs; then beat your Almonds again 


with ſome of the ſame Liquor, and ſtrain them again; do ſo 


quor then ſet a Quart of thick Cream on the Fire, and as 
ſoon as it is warm put in your Almond-milk, the Volks of fix 
Eggs well beaten, two or three Spoonfuls of Roſe- water, 
or Orange-flower-water, and a little Salt; ſtir it till it rifes 
in Curds, then drain it in a Cloth; and the next Day beat 
i up with fix Ounces of double-refin'd Sugar beat and 


ſearced. 


2] Or, Beat the Quantity of Almonds with only ſo much 
Water as will keep them from oiling, and ſtrain them out; 
then ſet a Quart of thick Cream upon a quick Fire, and when 
it is ready to boil put in your Almonds. 


— 


Cream, and boil it two or three Wallops; then take it 
of the Fire, and ftrain ſome Juice of Raſpberries into it to 
your Taſte; ſtir it a good while before you put your Juice 
in, that it may be almoſt cold when you put it to it, and 
afterwards ſtir it one Way for almoſt a Quarter of an Hour; 
den ſweeten it to your Taſte, and when it is quite cold 
eat it. g 

Thus you may do Mulberries or raw Currants, or Plumbs, 
Apricots, Peaches or Cherries, ſtewed in a Pot or Kettle of 
Water till they will yield Juice. If you will, you may put 
lome Juice of Almonds to theſe Creams. 


OO CT 


CPANISH Pap. Take ſome Cream, 'boil a Blade of 

Mace in it, and when it has boiled four or five Walms, 
ake your Mace out, and ſearce in as much Flour of Rice as 
Wl make it pretty thick, ſtirring it all the while; then make 


nd eat 1t cold, You may put in two or three Yolks of Eggs, 
ad a little Roſe-water and Saffron, 


til all the Goodneſs of your Almonds is come into your Li- 


NA PERRY Cream. Take a Quart of thick ſweet 


boil, and never ceaſe ſlirring till you think it is enough; 
den ſweeten it with Sugar to your Taſte, put it into Diſhes, 


CABBAGE 
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A 20 make Snow. Take ſome Cream, and ſweeten it to 
| * 
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Plate; then lay the firſt Skin in the Middle of your Diſh, 


* COPLIN Cream. Take the Pap of Codlins, about half 


three Birch Twigs together, and whip your Cream well witi 
it, ſtill taking off the Froth as it riſes; do ſo till you have 


Mountain; but it will look and taſte better, if you lay at the 


Water, with the Juice; let it land all Night, then {train i. 


comes to the Thickneſs of a Cabbage cut in half; ſcrape on 


ber-Sugar. 


little Roſe-water ; mingle the Sugar and the Codlins togethet 
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ABBAGE Cream. Boil new Milk, ſet it to coo! in ſe. 
veral Pans, and take off the Cream that riſes with a bie. 


wrinkled like a Cabbage-leaf, and then lay on the reſt, till it 


Sugar between every Leaf, and on the Top ſtrew a little Am. 
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a Pint, put to it a Quarter of a Pound of Sugar, and a 


very well; then take about a Quart of thick Cream, and fiir 
it into the Codlins by little and little, two or three Spoonful 
together, till it be all well mingled in ; cover it with Clouted 
Cream, and let it ſtand half a Day before you eat it. 


— — 
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ODGE Cream. Take a Quart of thick Cream, put it 
into a Stone Jug, and ſeaſon it with Sugar; then ſhake 

it very well together for an Hour and a halt, ſtill taking of 
the Top as it riſes thick; then lay it in a Diſh, and ſo ſerve | 
it. You may make this Cream with either Sack, Lemon, or 
Fruit. 


* 
*— — 


our Taſte; then tie a Branch of Roſemary, and two 0! 


made all your Cream into Froth, and lay it high, lie 


Bottom of the Diſh you ſerve it in, a little Plate of Silver 
made full of Holes, and thoſe ſtuck with long Stalks of Bo. 
rage, with the Flowers on. 


—_—— —— — 
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YE LLOW Lemon Cream. Take four Lemons, pafe 
them, and take the Juice ; cut the Peel very ſmall, and 
ſteep it in half a Pint of Roſe-water, and as much Spring. 


and 
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and put in the Volks of- four Eggs; mix them well together; 
aud warm them over a flow Fire till it thickens ; then ſeaſon 
with Sugar to your Taſte. 5 


hs. A = a ws. © . 2 wo 


QPANISH Cream. Take a Quart of Cream, and as 
much, or more new Milk; ſet them together upon the 
Fire, and let jt boil a good while, ſtirring it continually, leſt 
W i: kin at the Top. When you think it has boiled enough, 
pour it into an Earthen Pan, and fur it continually one Why . 
for two Hours very leiſurely, till it caols ; then pour it inte 
Farthen Pans, and the next Morning take off the Cream, put 
it into a Diſh, and ſtir it ſoftly all one Way till it comes to 
Butter; that done, lay it high in your Diſh or Plate, having 
before, or at the latter End of your ſtirring, ſeaſon'd it with 
Sugar, a little Orange ſlower-water, and Amber, if you 


pleaſe. 


* 


YRAMID Cream. Take a Quart of Spring - water, 
and fix Ounces of Hart's-horn ; put them into a Stone 
Jug, or Bottle, with Gum-dragon, and Gum-arabick, as 
much as a ſmall Nut ; let your Bottle be big enough to hold 
a Pint more, then ſtop the Bottle, and cover it with a Cloths 
put it into a Pot of Beef that is boiling, and lat, it boil three 
Hours then take as much Cream, as you hare ſelly, and 
half a Pound of Almonds well beaten ; mingle the Cream 
and the Almonds together, with the Jelly, and ſtrain it; de 
{0 three or four times, then put in two or three Paſtils and 
Sugar to your Tale, and ſet it on the Fire, ſtirring it 
cont.nually, till it be ſcalding hot, but let it not boil ; then 
pour it into Beer Glaſſes which are narrow at the Bottom, 

and when they are cold turn them out, five on a Plate, liks 
Pyramids. 


Lt. A— 


. * 


* 


FRENCH Cream, Take to every three Quarts of 
Milk, a Quart of Cream; ſcald your Cream, and mingle. 
it with your Milk, freſh from the Cow; then file at into a 
ſweet Braſs Pan. You muſt ſtand upon a Table, and ſet 
your Pan on the Ground, and hold your Sile-diſn as high 
as you can, that your Milk may ſtand on'a high Froth; 
then couvey it ſoftly to your Fire, and when it is ry ol 

P oi 
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' boil take it off, and let it ſtand two Days before you eat it 
It is beſt to take it off with a Pie-plate ; and when you iq, 
it ſcrape Sugar over the Top. 


— m—=——_—_ — ; 


RISP Cream. Take a Bottle of Stroakings from the 
F Cow, as much ſweet Cream, boil them together with 
four Cloves, and a little Stick of Cinnamon. While it boils, 

put a lighted Fire in the Oven, that it may be as hot as 


When you draw a Batch of Bread, and boil it about half 


an Hour; then take out the Spice, and put your Cream into 
a Pan .or Baſon brim-full, and froth it up with as high 
- a Froth as you can, all alike, till it be no warmer than from 


the Cow; then put it into your Oven all Night cloſe ſtop- 


ped; the next Morning ſet it on the cold Stones uncovered 
for a Day and a Night, or longer, if you think fit, before 
you ule it. 


— — 


* I ITE Lemon Cream. Take four large Lemons, chip 

_*= = them very thin, ſhred the Chips very ſmall, put them 
into a Porringer, and ſqueeze the Juice of the Lemons into 
> them, and let them ſtand two or three Hours, or more; 
© Chen put to them the Whites of eight Eggs well beaten, a 
Porringer of Spring-water, and a fourth Part of Roſe- 
* water; ſtir all well together, and ſtrain it through a Cotton 
Cloth; ſeaſon it pretty tweet, and add to it a little Muſk, 
or Amber, if you pleaſe ; then ſet it on a Chafing-diſh of 
Coals, let it ſcald, but not boil, ſtirring it continually, till 
it is as thick as Cream ; then take it off, and eat it when 


If you would have it yellow, put in one Volk of an Egg, 


and, . inſtead of chipping, grate the Lemon-peel. 


1 


n 


MOD Cream. Take a Quart of Cream, and boil 
it; haye ready half a Pound of Almonds, and mingle 


3 them with your Cream; then ftrain it through a long Jelly. 


bag till all the Goodneſs is wrung out of your Almonds, boil 
* again till it is thick, ſeaſon it with Amber Sugar, and cat 


LORD 


L 
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ORD Carliſle's Amber Paſſet. Take three Pints of 
L Cream to ten Eggs, take away five of the Whites, 
beat them very well, and when your Cream boils put in as 
much Sugar as will ſeaſon it; let it diſſolve, then take it off 
he Fire, and take out ſome of your Cream, hot as it is, and 
beat with your Eggs; then ſtir them together all the while 
they are upon the Fire, and when they grow thick take 
them off a little. While this is doing, you muſt have a 
quarter of a Pint of Sack on the Fire, with a little Amber. 
Sugar, which muſt be very hot; then pour in your Cream, 
ſtirring it as you pour it, and cover it with a hot Diſh for a 
little while; then take it off the Fire, and ftrew on Amber 


Sugar. 


BY TTERED Oranges. Take eight Eggs, and the 

Whites of four; beat them well together, ſqueeze into 
them the Juice of ſeven good Oranges, and three or four 
Spoonfuls of Roſe-water, and let them run through à Hair 
Sieve into a Silver Baſon; then put to it half a Pound of Su- 
gar beaten, ſet it over a gentle Fire, and when it begins to 
thicken put in a Bit of Butter, about the Bigneſs of a large 
Nutmeg, and when it is ſome what thicker pour it into a broad 
flat China Diſh, and eat it cold. It will not keep well above 
* Days, but it is very wholeſome and pleaſant to the 

A 


—_— 


—— 
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Cold Pofſet. Take a Quart of Cream, and a Pint of 
white Wine, with the Juice of half a Lemon, and the 
Peel chipped into it; ſweeten both your Cream and Wine, 
and put your Wine into a Glaſs ; then let one ſtand as high 
as he can, and pour the Cream to the Wine, another ſtix- 
ung it all the while, that it may. be well mingled ; then 
take off all- your Froth, and let it ſtand twenty-four. Hours 
— the Weather be cold, in lukewarm Water; if hot, in cold 
ater, 


# 


1 


TO make an excellent cold Paſſet. Take nine Spoonfuls of 
white Wine, two of Verjuice, two of Orange-flower- 
Water, fix of fair Water, the Juice of two Lemons, and as 
| P 2 | much 


2 8poon 
and ſcrape on Sugar. 


and put Paper over them. 


a, 
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much Sugar as will make it very ſweet; then pour into it one 


Quart of Cream from ſome high Place, and let it ſtand 
teaft two Hours before you eat it. a 


— —„— 


7.4 D Huncks's Spaniſh Cream. Scald your Milk FRA 


the Cow, and ſet it in Earthen Pans; take off your Cream 
without Milk, and churn it in a Glaſs Churn, or beat it with 
till it comes near to Butter; then lay it in a Diſh, 


IS 
— — — 


| o i O make plain raw Come thicker than uſual. Firſt ſcald 


the Bowl you intend to file your Milk into from the Cow, 
then- wipe it clean, and file your Milk into it; then put a 
very little into it between your Thumb and Finger, ſtir it 
well together, and ſo let it ſtand till next Morning; then take 
oft your Cream with as little Milk as you can, and it will be 


extremely thick, and as ſweet as you can deſire. The Bowl, 


or Pan, muſt be juſt popp'd into ſcalding Water, and then 
taken out again. The beſt Way is to milk the Cow into your 
Bowl through a Hair Sieve. 


= 
K * 
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nale a Jam of Raſpberries, To a Quart of Raſpberries, 
and a Pint of Currant Juice, you muſt have a Pound and 
4 half of Sugar; bruiſe your Raſpberries well in a Pan, put 
it over a Charcoal Fire, and let it boil enough; then put it 


PO WEI 


FO make a Fam of Cherries: You muſt firſt of all falt 
and ſtone your Cherries, then bruiſe them in a Pan with 
Currants, and add Sugar according to your Quantity, and 


boit it all you think it is en 


ough ; then put it into your Pots, 


— 
1 


— — 


12 — Gooſeberry Jam. Gather your Gooſeberries ful 


. ripe, of the green Sort, top and tail them, and weigh 


| them; put a Pound of Fruit to three quarters of a Pound of 


double-refin'd' Sugar, and half a Pint of Water; boil your 
Water and Sugar together, ſkim it, and put in your Goolt- 
berries, . and boil them till they are clear and tender ; then 
break them, and put them into your Pots. _ 


p | W 
a 


Cheeſe. Packet- Book. 161 


L DY Huncks's freſb Cheeſe. Take a Quart of Cream, 
and the Whites of five Eggs; beat and ftir them into 
our Cream, ſet them on the Fire till they begin to curdle, 
put in a little Glaſs-full of white Wine, and ſet it over the 
Fire again till it be all Curds and Whey; then put it into a 

Curd-Sieve, and let the Whey paſs from it; beat the Curd 
with Roſe-water and Sugar, and mingle it with ſome Almonds 
fnely beaten, and Amber Sugar, and put it into your freſh 
Cheeſe-Pans ; then boil another Quart of Cream, and when 
it is cold ſeaſon it with Roſe-water and Sugar, ſtirring it a 
while; then turn out your Cheeſes into a Diſh, pour your 


Cream about them, and ſcrape on Sugar. 


RS. Skynner's fre/p. Cheeſe. Take a Pint of Milk, and a 

Pint of Cream; boil it and ſkim it, with a Nutmeg 
quarter d in it; when it boils up again, put in the Volks of 
three or four Eggs well beaten, one White, and the Juice of 
two Lemons; ſtir it once about to mix it; keep it hot upon 
the Fire, but not to boil; and when it is all curdled drain 
your Whey from them through a Cloth; then put a Spoonful 
of cold Cream to it, and mix the Curd and that well toge- 
ther with Sugar to your Taſte ; put it in your Pan, and when 
it is thorough cold turn it upon your Diſh, and eat it with 
cold Cream and Sugar. 22 | 


O flew Golden Pippins, ' Pare your Pippins, ſcoop out the 
Cores, and throw them into the Water to preſerve their 
Colour; to a Pound of Pippins thus prepared take half a 
Pound of double-refin'd Sugar, and a Pint of Water; boil 
them, and ftrain the Syrap before you put the Pippins in; 
when they are in, let them boil a little to make them clear, 
and when they riſe put in a little Lemon-peel, and the Juice 
of a Lemon to your Taſte. 0 


r 
— — 


—_ 


4 * 


O make Cheeſe. Take new Milk, warm it a little, ſweeten 
it to your Taſte, with as much Roſe-water, or Oranges , 
lower-water, as you pleaſe ; then put a little Runnet to it, 
and when the Curd is come take it up tenderly (ſo as not 
to break it) with a Skimming-diſh, and put it into Ruſh 
balkets, made purpoſely for it, in which let it drain near 
"Pp 3 f | - A Quar- 


* 
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a quarter of an Hour ; then ſerve them up with Cream, or 
their own Whey, as you pleaſe. The Baſkets muſt be firf 

ipped in Water, to prevent the Curd from ſticking to 


— 
. 
* 1 


f*R ESH Cheeſe. Take wild Curds, made of new Milk 
and drain them in a Canvaſs Strainer; then take Al. 
| - monds blanched in cold Water, beat them groſsly with two or 
three Spoonfuls of Cream, and a Spoonful of Roſe-water 
mingle the Curds and Almonds together, with ſome Sugar 
finely beaten, Roſe-water, and a little Mace, either beaten, 
or ſteeped in the Roſe-water ; put this into a freſh Cheeſe-pan 
a whule, then turn it out, put ſome ſweet Cream to it, and 
ſcrape on Sugar. | | 


4 
- 4 „ 
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C AM Cheeſe. Take two Quarts of Stroakings, and two 
= Quarts of Cream boiled, (having a care of Smoke) then 
put it into your Stroakings, and cool it a little with a clean 
3 Dim; then take a Spoonful of Runnet, the older the better, 
ſio it be ſweet, and when it is well come take a large Strainer, 
and lay it in a great Cheeſe-Fat, fit for a Winter Cheeſe; 
then take up the Curd gently with a Skimming-diſh, put it 
into the Strainer, and lay a Cheeſe-board upon it, and upon 
that a Weight of two Pounds. Let it ſtand and drain two or 
three Hours, till the Whey be well drained from it; then 
take a Cheeſe- cloth, and lay it in a Fat about the Thickneſs 
of two Fingers, into which put your Curd, and let there 
never be above ſix Pounds Weight upon it; turn it three or 
four times, before Night, into freſh Cloths; and early the 
next Morning falt it with fine dry white Salt, and once in 
two Hours, till Noon, into dry Cloths ; then take it out, 
"and the next Morning lay thick and cloſe upon it the Leaves 
pf the largeſt Nettles pulled from the Stalks, ſhifting it every 
| into freſh ; and if at the firſt pulling them off the 
Oheeſe be moiſt, clap it gently with a clean Cloth, and pre- 

| "ently put on freſh Nettles. In a Fortnight it will be read 
to eat, or ſooner, if the Weather be hot. 


Is uſed to take two Handfuls of the F lowers of Marigols 
- Ramp and ſtrain them, put the Juice into the Milk wi 


4 o 
o 


* 
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the Runnet, and ſtir them together. This Cheeſe may be 


made in Winter. 


K 


18 _ 2 


QLIPC OAT Cheeſe. Take ſeven Pints of new Milk, and 

a Quart of Cream ; warm your Cream ſo as to make all 
the Milk Blood-warm when it is put together; then put as 
much Runnet to it as will ſerve to turn it. When it is come, 
do not break it as for other Cheeſes, but take it up as whole 
as you can with a Skimming-diſh, and lay it upon your 
Cheeſe fat, which muſt have a Cheeſe cloth in it, as whole as 
you Can, and as it drains put in more, without otherwiſe touch - 
ing it till all is in: then caſt over the other half of the Cloth, 
put on the Sinker, and lay a Pound Weight on it, for that is 
enough; and when it is fit to turn, turn it into a wet Cloth, 
and at the laſt Turming ſalt it; when it is ready to take out, 
lay it in Dog graſs, and as that withers ſhitt it into freſh, till 
it is ripe for eating. : 


Directions for Candying, Drying, and Preſerving divers Sorts 


of Fruits, &C. 


O Preſerve Plumbs. Take white Holland Plumbs, full 

grown, but not quite ripe, put them into cold Spring- 
water, boil them over a gentle Fire, and when they will peel. 
take off their Skins, put the Plumbs into cold Water again, 
and put them over a gentle Fire till they are ſoft to every - 
Pound of Plumbs put a Pound and a half of 'g4@o4 Sugar, 
with a little Water, and make it into a thick Syrup ; then 
put your Plumbs in, and when it is cold cover the cloſe. 


7 


70 Candy Angelica. Take the great Leaf - ſtalks of Ange- 
lica, cut them in Lengths, and boil it till it is tender in 
Pump- water, with a very little Butter, keeping it cloſe o 
vered ; then take it off the Fire, peel off the Strings from 
it, and dry it in a Cloth, and to every Pound of Angelica 
put. a Pound of Sugar well ſifted; then put your Angeliea 
m 2 plazed Pan, and ſtrew the Sugar over it, and let it 
ſtand forty- eight Hours; then boil it till it is Flear, drain 
u, add more Sugar to the Syrup, boil it to a Height, and 
| | $2 "_ 
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put in the Angelica for a few Minutes, take it out of the Su- 
gar, lay it on Glaſs Plates, and dry it in an Oven. 


TO Candy Fruit. You muſt firſt preſerve your Fruit, then 
di 


p them into warm Water to take off the Syrup, and ff 
on them ſome fine Sugar till they are white, then ſer them on 


a Heve in a very gentle Oven, taking them out to turn three 


times; let them not be cold till they are dry, and they will 


* 


look very clear. 


* 


prepare Fruit to candy at any Time. Take Orange or 


4 Lemon-peels, rub them with Salt, and cut them in ſmall 
Pieces; keep them in Water forty-eight Hours, then put 
them in freſh Water, and boil them till they are tender, ſlit. 


x ing the Water three times; have then your Syrup ready 


made, and a Pound of Sugar to a Pint of Water boiled to- 


ther; then boil your Peels in it till they are clear, and ſet 


it by for Uſe, letting it firſt cool. 


- Apricots, Peaches, Plumbs, and ſuch like, may be pre- 


ſerved for future Uſe by boiling them only in the Syrup till 


6 RED Duince Marmalade. Take your Quinces, pare, core, 


Ez * 


* 

"= 
-* 
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* 


they. are a little tender, and when they are cool ſet them by 


g zijn Gallipots, boiling the Syrup a-freſh three times, once a 
Meek, and it will keep good for Uſe twelve Months. 


* —_— 


— 


and quarter them, and put them in Pump- water for halt 
an Hour ; then take your Quinces out of the Water and 
weigh them, and to a Pound of Quinces allow a Pound of 
double-refin'd Sugar. You muſt put your Sugar in a Fan, 
with about three Spoonfuls of Water, and let it melt, then 
put your Quinces in, and keep them ſtirring over a gentle 


*Fire, till they turn of a browniſh Colour ; then colour it with 


3 the Liquor of Sloes, which is made as follows: Take a Pint 


of Sloes, put them in a Stew-pan over the Fire, with a little 
Water, boil them up, and take three or four Spoonfuls of 
that Liquor, and put to your Quinces, it will make it of 4 
very fine Colour. When it is of a good Red, and tender, 


* -take it off, and put it in Gallipots, and when it is cold paper 


* * 
* 
. 
_ 
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| - it; but your infide Paper muſt be dipped in Brandy, and that 


* 


will keep it a great while. 70 


+ 


Marmalade. Pocket-Book, © =_ 


TO make Marmalade, To two Pounds of Quinces, put 
three Quarters of a Pound of Sugar, and a Pint of Spring- 
water; then put them over the Fire, and bot! them till they 
are tender; then take them up and bruiſe them; then pat 
them into the Liquor, let it boil three quarters of an Hour, 
and then put it into your Pots. | | 


— — . „ At. * ©. *r —T— 
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O make White. Marmalade. Put the ſame Quantity of. 
Water and Sugar as before-mentioned, only let your 
Quinces boil tender before you put in your Sugar ; and when 
you bruiſe them put in your Sugar, and let it boil till it is 
enough. | Is" 


— —— 


70 Dry Apricots. Take two Pounds of Apricots, pare and 
” {tone them, and put them in cold Water for half an Hour; 
then put them in a Skillet of hot Water, and ſcald them till 
they are tender; then drain them from the Water, and pug | 
| them in a Silver Pan. You muſt have ready two Pounds of 
double-refin'd Sugar boiled, and pour your Sugar over the 
Apricots, cover them cloſe, and let them ſtand till the next 
Day; then ſet them over a gentle Fire, and let them be hot, 
turning them often. You muſt do them ſo twice in twenty» : 
four Hours, till they are candied ; then take them out; ant 
put them into your Stove to dry, and when they are cold put 
them in Boxes between Paper. £3 $4 
| Note, You muſt gather your Apricots before they are tod 
ripe. . +l 


2] Or, When Apricots are ripe, take the faireft and pa- 
leit, lay them in half their Weight of dry Sugar, and let 
them ſtand till the Sugar is diſſolved; then ſet them on the 
Fire, and gently boil them till they look clear, and the Syrup: 
thick; then take them off, and let them ftand in your Pahes- 7 
three Days, turning them once a Day over the Fre. Be fure } 
keep them well ſkimmed, wet them with Sugar, and keep 
them in a Store. \ 


a — —Q —_ — — —— — 
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70 Preſerve rip Apricots. Gather your Apricots of a fine 
Colour; but nut too ripe, 'then weigh them; and to every 
Pound of Apricots put a Pound of double refin'd Sugar, 
beat and fifted, then ſtone your Apricots and pare them”; 
| | . 


— 
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as you pare them put them into the Pan you do them in 
with Sugar ſtrewed over and under them, — let them not 
touch one another, but put Sugar between them; cover 
them up, and let them lie till the next Day, then ſtir them 
gently till the Sugar is melted; then put them on a quick 
Fire, and let them boil half an Hour, ſkimming them ex. 
ceeding well all the while; then take it off, and cover it 
till it is quite cold; then boil it again, ſkimming it very 
2 805 till they are enough, and put them in Pots or 

es. 3 


1 


— 


O Preſerve- the great White Plumb. To a Pound of 
© Plumbs put three quarters of a Pound of double-refin'd 
Sugar in Lumps; dip your Sugar in Water, and boil and 
kim it very well; ſlit your Plumbs down the Seam, and put 
them into the Syrup with the Slit downward ; let them few 
over the Fire a quarter of an Hour, ſkim them very well, 
and take them off, and when cold turn them, and cover 
them up, and turn them in the Syrup two or three times 
oo Day, for five or fix Days together; then put them in 

Ots. IT pF ® IS -£ 
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70 Preſerve Cherries. Gather your Cherries of a bright 
+ © Red, not too ripe; weigh them, and to every Pound of 
"Cherries put three quarters of a Pound of double-refn'd 
Sugar beat very fine; ſtone your Cherries, and ſtrew ſome 
Sugar over them as you ſtone them, to keep their Colour; 
take the reſt of your Sugar, and near half a Pint of Water, 
and boil and Kim it; then put in three Spoonfuls of the Juice 
E of: Currants. that have been infuſed in Water, give it another 
* - Boil and Rim it; then put in your Cherries, boil them t!! 
they are- tender, pour them into a China Baſon, cover 


—_ 


5 them with Paper, and ſet them by for twenty-four Hours; 


then put them into your Preſerving-pan, and boil them till 


I - they look clear, put them into your Glaſſes clean from the 


- 


- Syrup, and put the Syrup on them, ſtrained through a Piece 
| of Muſlin biel | 


* - - — 
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x - TO Dry Cherries, Take three Pounds of Cherries, and 
r ſtone them; take a Pound of Sugar, and clarify it 
cen put the Cherries into the Syrup, and let them boil; 


* 


then 
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he te den by ; Beg bi ee again the hex Da! 
den ſet them by three Days, and boil them again; when they 


are cold flat them with your Finger, and lay them on Sieves 
to dry in the Oven. | 1 


2 


— 


O Candy Orange Flowers, Take Orange Flowers ſtiff and 
1 freſh gathered, boil them in a Preſerving-pan in a great 
Quantity of Spring-water, and when they are tender take 
them up, drain them through a Sieve, and dry. them very 
well between Napkins ; take the Weight in double-refin'd Su- 
gar, and to a Pound of Sugar half a Pint of Water; boil it 
till it will and in a thick Drop, and when it is almoſt cold 
put it to your Flowers in a China Baſon ; ſhake them well 
together, and ſet them in a Stove, or in the Sun, and when 
they begin to candy; take them out and lay them on Glaſſes 


to dry; ſift Sugar over them, and turn them every Day till 
they are criſp. 


at 


— 


ARI COT Chips. Take three quarters of a Pound of 

Sugar, boil it Candy Height, then let it cool a little, 
and take Apricots pared and ſliced pretty thick; put them 
in, and let them ftand a quarter of an Hour; then ſet them 
over the Fire, and let them ſcald till they are clear, ſhaking 
them often gently, but let it not boil ; then take them out of 
the Syrup, and ftrew a little Sagar on a Pie plate, and lay 


them on, ſtrewing Sugar upon them; ſo ſet them in a ſlow 
Oven to dry. 2 


1 — 
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O Preſerve Artichokes to boil all Winter. Throw your 
Artichokes into Salt and Water for twelve Hours, then 
make ſome Water boil, and put in your Artichokes, and let 
them boil till you can juſt draw off the Leaves from the Bot- 
tom; then cut off the Bottoms very ſmooth and clean, and 
put them into a Pot with Pepper, Salt, Cloves, Mace, two 
bay- leaves, and as much Vinegar as will cover them; then 
pour as much melted Butter over all as will cover them an 
lnch thick; tie it down cloſe, and keep it for Uſe; and when 
zou uſe them put them in boiling Water, with à Piece of 
in the Water to plump them. 28 72 


: 20 


168 | The. Huuſe-heehers "hy Preſerving 


0 Preſeve Dapyons. « Put your Damſons in a Pot; to tw 
{Quarts: p ut a Pound. of fine Sugar, and bake them ; in a 
CoariOnen 42 Hours; then ſet them in a cool Place a Week, 
and pour over them as much rendered Beef Suet as will * 
an Inch thick; it muſt be put on hot every time you take 
3; gut, and they will Feed all the Year. | 


* ng, 


ad. 4 — 


0 77 Quinces to bake. Pare 7 quarter your Quinces 

take out the Cores as you do when you boil them, and 
to a Pound of Quinces take a Pint of Water, and three 
quarters of a Pound of Sugar; but if it will not cover them, 
Jon may add ſome more; then ſend them to be baked, but 
the Oven muſt not be too hot. Put the Parings on the 


— 


— — 


— ——_ 


T 0 Prſe ae Neu or White Carrants, You muſt cut off the 
black. Bud, and take out the, Stones; then put on them 
1 double refin d Sugar beaten to Powder, take ſix Golden Pip- 
ins boiled in half a Pint of Water, over a gentle Fire, till all 
the Goodneſs is boiled out; then ſtrain the Water thr ough a 
- Cloth, put Sugar to it, and boil it to a good Jelly; then put 
the Currants to it, and let them boil till they are tender; 
when almoſt cold put them in Glaſſes, and paper them up in 

8 deo aye. | 
4 75 keep Geoſeberries. Gather them when ary, full grown, 
. and not ripe; pick them one by one, put them into 
. 3 'Glaſs Bottles that are very clean and dry, and cork them 
6 = cloſe with new Corks; then put a Kettle of Water on the 
Nite, and put in the Bottles with Care; wet not the Corks, 
Hut let the Water come up to the Necks ; make a gentle 
Fire till they are à little coddled and turned white; do ©! 
tale them ap till cold, then pitch the Corks all over, 0 
War them cloſe and thick; then ſet them in a cool diy 


3 
1 
I 
* 
. 


| . bs 
15. 828 Fog way keep Damſons, or Bullace, the ſame 


Z 5 PO Projerzr. — Take a peck of French · Bean, 
* 1 break each in the middle-; put them in a Pot, and colet 
chem With two Pounds of beaten oalt ; ram 5 well oy 
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het, and when the Brine ariſes put them in a narrow- l 
mouth'd jar; lay ſomewhat on them, with a Weight to keep 
them down cloſe, and tie them down, that no Air comes at 
them. The Night before you uſe them, lay them in 
Water. | | 


FFP 


Directions for Pickling various Sorts. of Fruits, &. after- the 
ni elegant Manner. 


73 O Pickle Walnuts, Make a Pickle of Salt and Water, 
ſtrong enough to bear an Egg, boil and ſcum it well, 


and pour it over your Walnuts, and let them ſtand twelve 2M 


Days, changing the Pickle at the End of fix Days; then 
pour them into a Cullander, and dry them with a coarſe 
Cloth, and get the beſt white Wine Vinegar, with Cloves, 
Mace, Nutmeg, Jamaica Pepper-corns, and ſliced Ginger, 
boil up theſe, and pour it ſcalding hot upon your Walnuts, 


You may alſo add ſome Shalot, and a Clove or two of Gar- 9 : 


»* 


lick, to a Hundred of Walnuts. You muſt put in a Pint of ll 
brown Muſtard ſeed ; and when they are cold put them into i 


a Jar, and ſtop them cloſe. f 


o 


2] Or, Take your Walnuts when a Pin will paß through 
them, put them in a Pot, and cover them with Vinegar ; 
change them once a Week, for three Weeks ; then take ſume 
of the beſt Vinegar, an Ounce of Mace, half an Ounce 7 
Nutmeg ſliced, an Ounce and a half of Ginger ſliced, ande 
an -Ounce and a half of Long Pepper bruiſed ; give this - 


Pickle a Boll or t over the Fire, pour it boiling hot over” 
your Nuts, and cover them cloſe ; and in four Days boil your” 
Liquor again, and pour it over your Nuts as before; this you 
muit do three times, and they will keep good three Years, —- 
8 is much better than laying your Nuts in Salt Wa 
ater. | | | 33> ;3 < SCE 


3] Or, Scald them till the outward Skin will peel off, 
and put them into dalt and Water for nine or ten Days, then 
Wipe. them from the Brine, and pour on them the fame Pickle 
5 the Melons, boiling hot; and when it is cold put Muſtarcd 
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20 Pickle White Walnuts. Take a large Veſſel, well 


7 glazed, fill it with the beſt Nuts, and then fill it up with 
the beſt Rape Vinegar; lay on the Top to cover the Nutz, 


and keep them under the Vinegar with a Piece of coarfe 
Cloth ; let them lie ſo three Weeks, then pour the Vinegar 
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picble Cucumbers, Let your Cucumbers be ſmall, freſh 


then make a Pickle of 
boil the 


7 


train them out into # Cul 
„Cloth, and take 
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ficed Mace, Nutmeg, White Pepper-corns, Long pepper, 
and Races of Ginger; boil them up together, and then clap 
the Cucumbers in with a few Vine-leaves and a little Salt, and 
as ſoon as they begin to turn Colour put them into Jars, ſtive 
them down cloſe, and when they are cold put on your Blad- 


ders and Leather. . 


2] Or, Make your Pickle ſtrong enough to bear an Egg, 
and pour it boiling hot upon your Cucumbers ; let it ſtand 
eight Hours, and take them out while warm, and lay them 
on a Cloth to dry; afterwards put them into a Pot, and boil © 2M 
the Vinegar with your Spice, and pour it boiling hot upon ü 
them, and keep them cloſe ſtopped by the Fire for three 
Days, and then they will be fit for Uſe. You muſt put ſome 
Bay-ſalt with the other Salt in the Pickle, A Quarter of a 
Pound of Bay- ſalt is enough for a Hundred. 


* 


7 O Pickle large while Cucumbers. To every Dozen of 38 
Cucumbers take half a Pound of Bay-ſalt, and three 
Quarts of Spring-water ; boil the Salt and Water till it is 
ſtrong enough to bear an Egg, let it ſtand till cold, and pour 
it from the Settlings; then put in the great Cucumbers, and 
let them ſtand ſo two or three Days; then take them out, 
and boil the Liquor again, and, if it be not ſtrong enough -. 
to bear an Egg, put to it ſome more Salt, ſtrain it, and put 
it in hot; then make a Pickle of Vinegar and Spice, and when- i 
they are dried from the Brine put the Pickle to them hot, an 
{top them cloſe. I 


2] Or, Dip them in Water, and rub them very well; then £ 5 


1— 
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— — — 


70 make Manga of large Cucumbers. You muſt ſcrape out 
the Seeds and Cores, and put into them Whole 8 | 
aud Spice, and a Clove of Garlick; tie them cloſe, and put 

| 746 4 +& | 2: < r 9 
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them into Salt and Water twenty Hours; wipe them dry, and 


oil as much Vinegar as will cover them, but the Vinegar 


muſt be with Spice, and poured on ſcalding hot. 


2] Or, Take large Cucumbers, as green as poſſible, ſcoc 


ort the Seeds, and fave the Slice which you cut from the Side, 
to match each Cucumber again; then take two Cloves of 
- Garlick, or a Shalot, and put them into each of the Cucum. 
bers, with ſome Long Pepper, ſame Muſtard- ſeeds whole, x 


Blade of Mace, a little Ginger, and a few Cloves ; then put 


on the Slices in their Places, tie them up, and lay them in a 


glazed Pot; then take ſuch a Quantity of white Wine Vire- 
gar as will cover them more than two Inches, and boil it a 
very little ; then pour it hot over your Cucumbers, and cover 
your Pot cloſe, keeping it near the Fire til! the next Day; 
tien boil your Pickle a-freſh, pouring it on hot as before, and 
eloſing your Pot preſently ; let it ſtand till the Day follow- 


ing, and boil your Pickle the third time with a little Bit of 
Alum in it, which will give them a fine green Colour; ſo 


Þ keep them cloſe covered for Uſe. 


them again. 
S£ £ | , 
ot — — 


. Or, Take large and green Cucumbers, cut them in 
half, take out the Seeds, and fill them with Muſtard- ſeed; 


chen lay them in Salt and Water for nine Days, ſhitting 
3 them every Morning with freſh Liquor. To two Dozen of 


Cucumbers put a Gallon of white Wine Vinegar, an Ounce 


of Jamaica Pepper, a Pennyworth of Long Pepper, two 


Pennyworth of Dill-ſeed, and into every Cucumber half a 


| Clove of Garlick, and an Ounce of raced Ginger ; then take 


the Vinegar and theſe Ingredients, * well, and pour 
them over your Cucumbers; then ſtop them cloſe up, and for 


[ our Mornings together ſcald your Liquor, and pour it over 


. 
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Y T O Pickle Gerkins. Take the hard, ſmall, rough Gerkins, 
| = that are ſmooth at one End, wipe them clean, and put 


them into a Brine, ſtrong enough to bear an Egg, two or 
three Days; then take the ſmall Pickle, (as the Melons) and 

t ſome Dill-ſeeds at the Bottom of the Pot, and pour the 
Pickle to them boiling hot; then ſtow them down cloſe tus 
or three Days, green them in a Bell-metal Pot, and cover 


| them cloſe, as before. | TO 


Pickling. Packet-Book. | = 

O Stew Cucumbers. Take about a Dozen of large Cu- 
cumbers, and ſlice them; then take tfiree Onions, and cut 
them very ſmall ; put theſe in a Sauce-pan over the Fire to 
few, with a little Salt; ſtir them often, till they are tender, 
and then dry them in a Cullander as dry as poſſible; flour 
them, and put ſome Pepper to them; then fry them in Butter 
till they are brown, and put to them a Glaſs of Claret; and 

when this is mixed with them, ſerve them under roaſt Mut- 
ton, or Lamb, or elſe ſerve. them on a Plate upon fried 


Sippets. 


r — —_—— 


Or rn” 


A Regalia of Cucumbers. Take twelve Cucumbers, lice 
them thin, put them into a coarſe Cloth, beat and 
ſqueeze them very dry, and flour and fry them brown ; then 
put to them Claret Gravy, ſavoury Spice, a Bit of Butter 
rolled up in Flour, and toſs it up thick. They are Sauce for 
Matton or Lamb. we 
The ſweet Spice is Cloves, Mace, Nutmeg, Sugar, Saltz 
and Cinnamon, | 
The ſavoury Spice is Pepper, Salt, Cloves, Mace, and 
Nutmeg. 
— — — 
TO Pickle Muſhrooms. Take your Muſhrooms, and peel 
them ; then take them out of the Water, dry them, and 
put them into a Sauce-pan ; then put to them a good deal of 
dalt, ſome Blades of Mace, and Nutmeg quartered.; let them 
boil in their own Liquor four or five Minutes over a quick, - 
Fire, drain them from their Liquor, and let them ſtand till 
they are cold; then take all the Spice that was uſed in the 
boiling them, as much white Wine, and white Wine Vinegar, 
13 will cover them, and a little Salt; then give them a Boit 
two, and put them in your Pot; when they are cold, put 
wo Spoonfuls of Oil on the Top to keep them. You mult 
ckange the Liquor once in ſix Weeks. 2 458 


2] Or, Cut off the Stalks, peel the Buttons, and throw 
them into Water; then let them have one Boil up in Salt and 
Water, ſtrain them through a coarſe Sieve, and let them ſtand 
till-they are cold; then take Vinegar, ſome. Salt, Mace, 
Nutmeg {liced, and a little Ginger fliced ; boil all cheſe to- 


5 


ether, let it ſtand till it is cold, then put your Muſurooms 


e it, and bottle them up cloſe. 3 
83 | Q 3 +" CS IE 
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74 O make Muſtroam Ketchup. Break off the dirty Ends, 
"£5 58 


then boil them (after you have broken them to Pieces) and 
ſtrain them off through a coarſe Sieve, and ſqueeze the pros 
Part in a coarſe Cloth; then boil it up, and ſcum it very 
Well; and to two Quarts of Ketchup put an Ounce of Je. 
maica Pepper-corns, let them have one Boil, and then ſtand 


to cool. 


4 . | — * — — 1 iy i 
EE: o Pickle Onions, Take your ſmall Onions, lay them in 
Galt and Water a Day, and ſhift them in that time once; 


then dry them in a Cloth, and take ſome white Wine Vinc- 
gar, Cloves, Mace, and a little Pepper; boil this Pickle, 


3 4 N 41 On, 4 ake your ſmall white Onions, lay them in Wa. 
ter and Salt, and put to them a cold Pickle of Vinegar and 
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| 5 | O Pickle French Beans. Put them a Month in Brine, 


TO Pickle Muſprooms, or large Cucumbers, Take a Sliver 


clean, fill it with ſcraped Horſe radiſh, ſliced Ginger, Gar- 
lick, Nutmeg, whole Pepper, and large Mace; put in the 


Pickle the beft white Wine Vinegar, a Handful of Salt, 2 
or three Races of Ginger boiled together and ſkimmed ; then 
"cloſe two Days. When you intend to green them, ſet them 


ſcalding hot, and green; then put them into Earthen Pots, 


Nine, and have a Pickle as for Melons; pour it to them bol 


ing hot, green them the ſame Way, and ſtop it cloſe. 
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ut Salt to them, and let them ſtand twenty-four Hours; 


— 


'_ out of the Side of each Cucumber, ard take out the Pulp 


Shver again, and tie them with a Thread ; then take for the 
quartered Nutmeg, whole Pepper, Cloves, Mace, and two 
pour it to the Cucumbers boiling hot, and ſtop them down 


over the Fire in a Bell- metal Pot in their Pickle, till they are 


flop them down cloſe, and when they are cold cover them 
wih a wet Bladder. Thus cover other Pickles. 


and pour over them, and when it is gold cover them cloſe. 


> 


2 - 
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ſtrong enough to bear an Egg; then drain them from ths 


2) Or, 
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2] Or, Gather them before they have Strings, and put 
them in a very ſtrong Brine of Water and Salt for nine Days ; 
then drain them from the Brine, and put boiling hot Vinegar 
to them, and ftop them cloſe twenty-four Hours; do ſo four 
or five Days following, and they will turn green; then put to 
a Peck of Beans half an Ounce of Cloves and Mace, as 
much Pepper, a Handful of Dill and Fennel, and two or 
three Bay leaves. You may do Broom buds and Purſlane- 
ſtalks the ſame Way, only let them lie twenty-four Hours, 
and no longer; if they do not green, you may ſet them on 
the Fire in the Pickle, and let them ſtand cloſe covered, and 
juſt warm them; for if they boil, they are ſpoiled. 


> 


— 


O Pickle ſmnall Onions. Peel your Onions, and throw them 

into Water; then put them into a well tinned Sauce pan 
with Salt and Water, and juſt let them ſimmer, then ſtrain 
them off, and let them ſtand till they are cold and well 
drained; then make a Pickle of white Wine Vinegar, the 
paleſt you can get, with Mace, ſliced Nutmeg, ſliced Ginger, 
white Pepper-corns, and Salt to your Taſte ; give it one Boil 
up, let it ſtand till it is quite cold, and add to it about two 
Spoonfuls of the beſt pale Flour of Muſtard ; and after you 
have put your Onions into Jars, pour your Pickle upon 
them, ; 


* 


8 


* "wy 


O Pickle Beet. roots and Turnips. Boil your Beet roots in 

Water and Salt, a Pint of Vinegar, and a little Cochi- 
neal; when they are half boiled put in the Turnips, being 
pared, and when they are boiled take them off, and keep 
them in this Pickle. > Ks. 


OO TY 


— — —öd — — =____J 

O Pickle Cabbage. Take a large fine Cabbage, and cut 

it ſmall ; ſeaſon ſome Vinegar with what Spice you- thin 

it, then pour it on ſcalding hot two or three times. 
nine are pickled the ſame Way, only cut them like 
ce. | | E : >» 


* 
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70 Pickle Flowers, Pickle them in half white Wine and 
half Vinegar and Sugar, and when cold put them up, TE {1 
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TO Pickle Red Cabbage. Cut off the Stalks and outſide 
Leaves, and ſhred it into thin Slices; make a Pickle ot 
Salt, V mega, Cloves, Mace, Ginger, and ſliced Nutmeg 
and then boil it; and when it 1s cold pour it over the Cab. 
bage, and it will be fit for Uſe in twelve Hours. 
VN. B. White Cabbage may be done in the ſame Pickle 
but then it muſt be poured on ſcalding hot two or thre: 
times. 
. You muſt be careful to obſerve that your Braſs Pans for 
green Pickles be exceeding bright and clean; and thoſe for 
white Pickles muſt likewiſe be very well tinn'd and clean, 
otherwiſe your Pickles will have no Colour. You muſt uf: 
the very beſt and ſtrongeſt white Wine Vinegar ; you mus 
likewiſe be very exact in watching when your Pickles begin 
to boil and change Colour, that you may ſnatch them off the 
Fire immediately, otherwiſe they will loſe their Colour, and 
grow ſoft in keeping. | | 


* 


11. A 


70 Pickle Barberries. Pickle your Barberries, being fine 
in Bunches, only in Water and Salt, ſtrong enough to 


bear an Egg. | | 
221 Or, Make Salt and Water ſtrong enough to bear an 
Egg, boil it, and cover them; if defigned for Sauce, boil 
Vinegar ſeaſoned with Spice, and a little Alum, enough to 


cover them. 
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7 TO Pickle Quinces. Core your fine Quinces, cut two or 
_ three of the worſt of them to Pieces, and boil them with 
the Cores in Water, Salt, and ſtale Strong Beer; then core 
them well, and ſtrain them; then put to this Pickle your hne 
| uinces, and ſcald them; then take them off, and kcep.the 


in this Pickle. 


———7 
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| - TO Green Apricot. Take green Apricots about the Middle 
of June, or when the Stone is hard; put them on 
the Fire in cold Water three or four Hours, cover them 
| cloſe, but firſt take their Weight in double-refin'd Sugar, 
and pare them nicely ; dip your Lumps of Sugar in Water, 
and boil the Sugar and Water very well; then put in your 
Apricots, and let them boil till they begin to open; then take 
out the Stone, cloſe it up again, put them into your yet 

2 * | an 
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and let them boil till they are enough, ſkimming them all the 


while; then put them in Pots. 


\ 


—__ 


7⁰ Pickle Melons. Take green Melons, as many as you 
P 


leaſe, and make a Tine ftrong enough to bear an 
Fog ; then pour it boiling hot on the Melons, keeping them 
down under the Brine; let them ſtand five or fix Days; 


then take them out, ſlit them down on one Side, take out 


all the Seeds, ſcrape them well in the Inſide, and waſh 
them clean with cold Water; then take a Clove of Garlick, 
a little Ginger and Nutmeg fliced, and a little whole Pep- 
per; put all theſe proportionably into the Melons, filling 
them up with whole Muſtard-ſeed ; then lay them in an 
Earthen Pot with the Slit upwards, and take one Part of 
Muſtard and two Parts of Vinegar, enough to cover them, 


pouring it upon them ſcalding hot, and keep them cloſe 


topped. 


* 6 I 


O make a Mango of young Melons. Take young green | 


Melons, cut a Piece out of the Side, and {coop out all 
the Pulp ; then make a Pickle of Salt and Water as before, 
and pour it upon them hot, and let them he forty- eight 
Hours ; then take them out of the Pickle, and dry them 
well with a coarſe Cloth ; then take Muſtard-ſeed, Cloves, 
Mace, Ginger, Long Pepper, ſliced Horſe-radiſh, a Clove 
of Garlick and Shalot, and fill up the Hollow of the Melons; 


then put in the Piece you took out, and tie them up tight; 


then put them into a Braſs Kettle, with Vinegar and- Salt 
to your Taſte, and a few Vine leaves; put them over a flow 
Fire, and when you perceive they begin to boil and change 
om put them into your Jars, and cover them down 
clole. 11 


N. B. Cucumbers muſt be done in a Braſs Kettle; and 


French Beans are done in the ſame Manner. 
88 a 3 — a 1 
70 make a Mango of Codlins, You muſt ſcoop gut the 
| Cores, and fill them with Ginger, Muſtard, and All- 
ſpice; tie them cloſe, and pour as much of the beſt Vine- 


gar, ſcalding hot, as will cover them; then tie a Cloth 
Over them, and flice ſome Nutmeg and Ginger, Cloves and 


Mace, and put them into a Pot, with as much n E 
| | Will, 


— 
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wall cover them, and boil up your Vinegar often, that they 
may be green; keep them clofe tied down, and they wil 
keep a great while. 


— — 


Anme 


TO Codale Codlins, Put your fair Codlins into a Braſs Pan 
with Water, over a Charcoal Fire, till they are ſcalding 
hot; keep them cloſe covered, and when they will ſkin, fein 
them, and put them in again, with a little Vinegar, and let 
them lie till they are green. 


SIR 


m. 


O Pickle Samphire. Pick it, and lay it in a ſtrong Brine 
of Water and Salt cold; let it lie twenty-four Hour, 
then ſet it on a quick Fire, and make it boil once; then take 
it up quick, and pour it to the Samphire ; let it ſtand twenty. 
four Hours, then ſet it again on a quick Fire, and make it 
juſt boil ; then take it off quick, and let it ſtand till cold; 
then unſtop it, and take it up to drain; lay it into a Pot, and 
= let the Pickle ſettle, and cover it with the Clear of it; let it 
ſtand in a cool dry Place, and, if the Pickle mothers, boil it 
once a Month; let it ſtand till cold, and then put the Sam. 
pPhbire to it. ä | 


ä — 
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= 70 Pickle Peaches. Take your Peaches when they are at 
„their full Growth, juſt before they turn to be ripe, and 
be ſure they are not bruiſed ; then take as much Spring. water 
as will cover them, and made ſalt enough to bear an Egg, 
With an equal Quantity of Bay and Common Salt; then put 
in your Peaches, and lay a thin Board over them to keep 
them under the 92 but do not bruiſe them. Let them 
lie three Days, and then take them out, and wipe them one 
by one with a fine ſoft Cloth, and lay them in your Glaſs or 
far; then take as much white Wine Vinegar as will fill it; to 
every Gallon put a Pint of the beſt well made Muſtard, two 
or three Heads of Garlick, a good deal of Ginger ſliced, 
EF - half an Ounce of Cloves, Mace, and Nutmeg. Mix you 
&- Pickle well together, and pour over your Peaches. Lie then 
don very cloſe with a Bladder and Leather, and they will be 

fit to eat in two Months. You may, with a fine Penknife, 

cut them acroſs, take out the Stones, fill them with made 

* "Muſtard, Garlick, Horſe-radiſh, and Ginger. Tie them to. 


| | 2 . | 
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TO Pickle White Plumbs. Take the large White Plumbs, 
and if they have Stalks let them remain on ; and then 
ſerre them as you do the Peaches. 


— 


— 


— 
Lr 


O Pickle Nectarines and Apricots. They are done the 1 
ſame as the Peaches. All theſe ſtrong Pickles will waſte 1 
with keeping, therefore you muſt fill them up with cod a 
Vinegar. 


— —_— _— 


1 


P14 KLES, the Indian Way. Take Fruit, or Greens, and 
ſtrew them with fine Salt, that they may be well ſalted, 
and every Day ſhake them well ; then drain the Water from 
them, and do this for three Days, throwing an Handful of 
Salt upon them each Day after draining ; then lay them ſe- 
parate in the Sun till they are quite dry ; then put ſome of 
the beſt Vinegar to them, ſome Mace, Cloves, and Pepper ; 
and beat Muſtard-ſeed, 'Turmerick ground, and Mace, with 
Vinegar, into a Pulp, which muſt be mixed with the other 
Ingredients, ſome Cloves of Garlick ſkimm'd, and Long Pep- 
per. As to the Ingredients, you muſt govern yourſelf ac- 
cording to the Quantity of Fruit you ule. ms = 


* 


O Pickle Naſturtinm Buds Gather the little Knobs quicks - A * 
ly after the Bloſſoms are off; put them in cold Water 
and Salt for three or four Days, ſhifting them once a Day ; 
then make a Pickle -{ but do not boil it at all) of ſome WIr? 
Wine, ſome white Wine Vinegar, Shalot, Horſeradiſh,” Pepe 
per, Salt, Cloves, and Mace whole, and Nutmeg quarter d; Mt 
then put in your Buds, and ſtop them cloſe. They are to se Vp 
eaten as Capers, 15 LOTS WM 


1 * w+ 

0 ; . ” * 
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O Pickle Aſparagus. Gather your Aſparagus, and lay. 
3 E Pot; _ a Brine of Water and 
dalt ſtrong enough to bear an Egg, pour. it hot -on them, 
and keep it cloſe covered. When you uſe them hot, lay. 
them in cold Water two: Hours, then hoil and butter them 
tor Table. If you uſe them as a Pickle, boil them and lay 
them in Vinegar, x 

70. 


. , 
1 


— 
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FO Pickle Oranges and Lemonss Take ſuch as are free 
from Spots, boi! them in Vinegar and Sugar, and Put 
them into the ſame Pickle, cut into Slices. It is beſt to boil 
them in fair Water firſt; then dry them and boil them 43 
above. Keep them cloſe ſtopped. 


— — 


/ 


Amn. 


Q- Pickle Alder Shoots, in Imitation of Bamboo. Take the 

longeſt and youngeſt Shoots of Alder, which put out in 
the Middle of May; the middle Stalks are moſt tender and 
biggeſt, but the ſmall ones are not worth doing. Peel off the 
outward Skin, and lay them in a ſtrong Brine of Salt and 
Water for one Night, and then dry them in a Cloth, Piece 
by Piece ; mean while make your Pickle of half white Wine, 
and half Beer Vinegar; to each Quart of Pickle: put an 
' Ounce of white or red Pepper, an Ounce of Ginger ſliced, 
a little Mace, and a few Corns of Jamaica Pepper. When 
the Spice has bolled in the Pickle, pour it hot upon the Shoots, 
ſtop them cloſe immediately, and ſet the Jar two Hours be. 
fore the Fire, turning it often. This is as good a Way of 
greening Pickles as often boiling ; or you may boil the Pickle 
two or three times, and pour it on boiling hot, juſt as you 
, pleaſe, If you make the Pickle of the Sugar Vinegar, you 
- muſt let one half be Spring Water. | 


— 


— — 


o Pickle Currants for preſent Uſe. Gather red or white 


- © Currants before quite ripe, give them a warm in white 


Wine Vinegar, with as much Sugar as will indifferently - 
{weeten them; then keep them well covered w.th the 


2 and p 
green Whey, when it is hot, and put over them, and let 
them ſtand till cold before you cover them. When you ue 


them, boil them in fair Water till they are tender; then take 


0 


them out, and put cem in Salt and Water. 


w—F —— — — __ —— — — — 


70 P ice Pod. of  Radiſbes. | Gather the youngeſt Pods, 
, and . them in Salt and Water twenty four Hours; 
then make a Pickle for them of Vinegar, Cloves, * 


* 
- . 


7 - 4 *. 
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4 whole Pepper; boil this, drain the Pods from the Salt 
— Water, and pour the Liquor on them boiling hot; 
then put to them a Clove of Garlick a little bruiſecc. 


_— 


O Pickle Golden Pippint. Take the fineſt you can get, 
free from Spots and Bruiſes, put them into a Preſerving- 
yan of cold Spring-water, and ſet them on a Charcoal Fire; 
keep them turning with a Wooden Spoon till they will peel, 
but do not let them boil. When they are peeled them 
into the Water again, with a quarter of a Pint of the beſt 
Vinegar, and a quarter of an Ounce of Alum ; cover them 
rery cloſe with a Pewter Diſh, and ſet them again on a Now, 

Charcoal Fire, but not to boil. Let them ftand' till they * 
look green, turning them now-and-then.; then take them 
out and lay them on a Cloth to cool ; when cold, make your 
Pickle as for Peaches, only, inſtead of made Muſtard, uſe. 
Muſtard-ſeed whole; then cover them cloſe, and keep them 
for Uſe. | 28 


IOFOTO eee 


Directions for making all Sorts of Wine, Mead, 8 Shrub, 
&, and diſtilling Strong Waters, &c. after the maſ approved 
Method. | . 


O make Elder Wine. Take three Pecks of Elder-berries,, 8 
1 to them ten Gallons of Water boiling hot, and let it 
ſtand a Day and a Night, and then ſtrain it off; and to each 
Gallon of Liquor put nine Pounds of pretty good Sugar, 4 
little Cinnamon and Cloves, and let it boil half an Hour he- 
fore you put your Sugar in, then half an Hour longer, ande 
then let it ſtand to be almoſt cold ; then put in two or three, 
Spoonfuls of new Veaſt, let it ſtand to work two or three 
Days, then tun it up in a Veſlel, and tap it either at Bloſſom- 
| fime, or Chrifimas. 7:1: 062%, "OO 


anm_—_—— 


4. 


70 make Elder-flower Wine. Take fix Gallons of Water, 

put to it fifteen Pounds bf*double-refin'd Sugar, ud 
boil it very well together; have ready pick*d better than a 
quarter of a Peck of Elder- flowers, put them into the 
Yell, and when the Liquor is almoſt cold, put it to the 
lowers in the ' Veſſel ; tir — very well, * put in fix 


Spoonfuls 1 


—_. The” Houſe-keeper”s - Wing, 
-* Spoonfuls of Syrup of Lemon, and four or five Spoonful of 


good Yealt ; beat it very well in as it works, and in a Day or 
two ſtop it up. When it is fine you may bottle it. 


———— — „„ 


2 FO make Elder Wine. Take a Gallon of Water and two 
F © Pounds of Sugar to a Quart of Syrup of Elder-berries, 
then take a Cruſt of Bread, and ſpread a little Ale Yeaſt upon 
it, to work it. 


— 
6 
— - 


- 
be. — 
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O make a very excellent. Elder Wine. Take Malaga Rai. 

ſins, cut them ſmall, Stalks, Stones and all, and put 

them into a Tub ; then pour over them Water that has boiled 

an Hour, and to every fr Pounds of Raiſins put one Gallon 

of Water; pour it on boiling hot, and ſtir it well, and when 

it is cold cover it with a Cloth, and let it work together ten 
or twelve Days, ſtirring it five or fix times a Day; at the 
End of that Time ftrain the Liquor from the Raiſins, and 
ſqueeze them hard, and put to every Gallon of Liquor one 
Pint of clear Juice of Elder. The beſt Way to get the Juice 

is to bake the Berries in Earthen Pots. Let the Liquors be 
cold when you put them together, and ſtir them well; 
then tun it, and when it has done working clay it up, 
and let ſtand four or five Months before you bottle it; in 5 
Weeks after it will be fit to drink. Your Berries muſt be very 


_. wr hn, .:! 


— A 


— 


O make Rain Wine, Take five Pounds of Raiſins ( Bel- 
videre) to a Wine Gallon of Water; pick the Raiſins 
and bfuiſe them, and fiir them for nine Days together; then 

— them, put them in a Caſk, fill it full, and ſtop it up 

" cio On O83 1 - | | 


—_—_—_— 
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PO make Malaga Wine. Take Malaga Raiſins, pull off 
© the great Stalks, chop them, and then infuſe them in 
Mater, putting fix Pounds to a Gallon. Let them ftand til 
ther have fermented a Week, ſtirring them once or twice 
24 Day; then ſtrain them off, ſqueezing them hard through 
Canvaſs, put the Liquor into Barrels, not filling them quite 
L fall, and ſtap them cloſe. Let it ſtand in a cool Place til 
iz ne, then bottle it off, and drink it at your Pleaſure. Po 


not 


. 
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not put the Vent. peg in too cloſe at firlt, If you make Elder 
Wine, put a Pint of Elder Syrup to a Gallon of the Wine. 


— ti... K 1 * 2 


— — —ů — 


EL 


TO make Orange Wine. Take ſix Gallons of Spring-water, 
twelve Pounds of fine Powder Sugar, and the Whites of 
four Eggs ; beat them very well, mingle it into the Wa- 
ter and Sugar, boil it half an Hour, and ſkim it very 
clean; then take fifty Oranges, and pare them very thin, 
that there be none of the White; put the Orange paring into 
Water and Sugar, and ſqueeze the Juice of the Oranges in it 
alſo ; ler it ſtand till it is cold, and then put in ſix Ounces of 
Syrup. 


» — —_— _ — 1 — —— lh —— 
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70 make Orarge Water. Take fix Gallons of Spring- 

water, twelve Pounds of Sugar, and four Whites of Eggs 
beaten well, and put into the Water cold; let it boil three 
quarters of an Hour, taking off the Scum as long as it will 
riſe; then take fifty Oranges pared very thin, put the Water, 
ic, very hot upon the Peels, and let it ſtand till it is cold; 


Syrup of Citron, and fix Spoonfuls of Yeaſt; beaten together, 
and let it ſtand to work two Days and Nights; then put it 
into a Veſſel, with a Gallon of Rheni/# or white Wine, and 
throw into it two or three Handfuls of the Peels, which will 
fine it beſt, At a Fortnight or three Weeks End, if fine, 
draw it into your Bottles. 8 


2] Or, Take a Gallon of Nantz Brandy, and put into it 
tae Peels of twenty-four Oranges thin pared, let them ſteep 
in the Brandy twenty-eight Hours; then take a Gallon of 
Spring-water, four Pounds of good Sugar, the Juice of twelve 
of the Oranges you cut the Peels off, ſet it over the Fire, 
and boil it to a thin Syrup, and be ſure to ſkim it well; then 
pour off your Brandy from the Peels, and put your Syrup to 
it icalding hot; ſtop it cloſe, and let it ſtand a Day; then 

fer it off, and mix the Syrup and Brandy together, and 
ottle it. | pes 


ee. 


* 


— 


70 nale mine. Firſt take three Gallons of Spring- 

water, and put in ſix Pounds of Sixpenny Sugar, and 

make it juſt boil up, and ſo ſkim it clean, and let it ſtand 
KR 3 . 


then put to it the juice of the Oranges, with fix Ounces. of 
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till it is almoſt cold; then take a Handful of the faireſt 
Bloſſoms of Cowſlips, and the Juice of two Lemons, and 
three or four Spoonfuls of Veaſt, and ſtir it all together. 


2] Or, To ſeven Gallons and a half of Water, Wine 
Meaſure, take fifteen Pounds of Sugar ; let it boil three quar. 
ters of an Hour, and, when it is but warm, put in five Peck; 
of Cowſlips picked from the Stalks ; if you grind ſome of 
the Flowers, it will look better ; then have five or fix Lemons 
pared, ſqueeze them in, but ſqueeze ſome of your Lemons 
into four or five Spoonfuls of new Yeaſt, and ftir it; let them 
work one Night in a Stand, ſtir them in ſometimes, then put 
all into a Rundlet, and let it ſtand ſtopped up cloſe for three 
Weeks, and then bottle it. 


* 


— 


* 


. make Mead. To five Quarts of Honey, put fixty 
Quarts of Water, eighteen Races of ſliced Ginger, and 
one Handful of Roſemary ; let them boil three Hours, and 
be ſcummed perpetually ; when it is cold put your Yeaſt to it, 
and it will be fit to bottle in eight or ten Days. 


221 Or, Take four Gallons of Water, and fix Pounds of 
Honey, and the Whites of three or four Eggs; boil it and 
Rim it, and then put two Ounces of beaten Ginger, and a 
little Lemon peel; let it boil almoſt half an Hour, then ſtrain 
it, and when eold put to it a little Yeaſt ; and when it is white 
over, tun it up. At three Weeks End bottle it up, and in 
ten Days it will be fit to drink. 


TO make White Mead. Take three Gallons of Water, and 
- a Quart of Honey; if it be not ſtrong enough, add more; 
boil it an Hour, and ſkim it very clean; then take it off and 
Pweat it, and work it with Yeaſt to ſuch a Height as you ſee 
it will bear; then put it into a Rundlet, and in three Days 
draw it out into Bottles, and boil in it ſome Ginger. You 
muſt put it into a Rundlet whilf it works, to preſerve the 
Bottles from breaking. | 


— 


1 


OW to order Cyder. Let your Fruit lie a Fortnight after 
it is gathered, then ſtamp it, and let it ſtand twenty: 
four Hours before you ſtrain it off; then tun it up, but do 
not ſtop it too cloſe. At fix Weeks End draw it off into 
a freſh Veſſel, and put to it four Pounds of brown oy 
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o twelve Gallons of Cyder, as much Iſing- glaſs, diſſolved in 
Brandy, or white Wine, as is ſufficient to fine what Quantity 
you make; [an Ounce will fine an Hogſhead] and be ſure 
you mix your Iſing-glaſs very well with a ſmall Quantity of 
our Liquor; then put it into your Barrel, and ſtop it cloſe. 
ſt will be fit to bottle in a Fortnight's Time. Alter it is 
,acked off, it will be fit to drink at Chriſimas; but better, if 


you keep it longer. 


— 
— 


r 


7 make Cherry Wine. Take the Cherries, bruiſe them, 


and let them ſtand ſome Hours; then ſtrain them, and to 
a Gallon of Juice put two Pounds of Sugar; put it into a 


Veſſel, and your Juice to it, and let it ſtand fix Months; a 
ſmall Quantity need not ſtand ſo long; ſtir it while it works, 


and bung it up cloſe. 


— — 


TO make Birch Nins. To every Gallon of Birch-water 

add two Pounds of Sugar, and boil it half an Hour; 
kim it very well, let it ſtand awhile to ſettle, and then pour 
it from the Grounds ; put Yeaſt to it, and work it as you 
do Ale; before you tun it, ſmoke the Veſſel with Brime 
fone. You may hang a ſmall Bag of ſlit Raiſins in the 
Veſſel, and let it ſtand three or four Months before you 


bottle it. 


— 
* 
RE — 


TO make Currant Wine. Pick the Currants clean from 

Stalks and Leaves, and to three Pounds of Currants take 
« Pound of. Sugar, and a Quart of Water ; let it be boiled, 
and cold again ; bruiſe your Berries well, and mix them in: 
your Water; then put them in a Spiggot pot, and let them 
fand twenty-four Hours; then ſtir them together, and let it 
ran through a fine Sieve, without any preſſing; then put it 
mo your Pot again, with your Sugar in it, and let it ſtand 
fourtcen Days cloſe covered; then draw it clean off, and 


bottle in the Pregs ; put it in a Flannel Bag, and that which 


Crops clear, bottle up for Uſe. 


* 


pO 


— 


70 make Ginger Mine. Take twenty Quarts of Water, 
hive Pounds of Sugar, three Ounces of white Ginger, a 
ennyworth of Liquorice, and boil them well together; 
When it is cold put a little new Yeaſt upon it, but not tos 
| R * much.; 


* 


o . 2 - A. * 6 
om < of — — . + = . 
o * 2 o 4. - — Fy — = = — 
= — 4 — = _ 


\ —— —— 


four or five Days; let it ſtand till it is fine, and then bottle 
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much; then put it into a Barrel for a Week or ten Days, 


and then bottle it, putting a Lump of Sugar into every 


Bottle. In four Weeks it is drinkable. 


TO mate Goofeberry Wine. Take your Gooſeberries when 
they are full ripe, break them, and put to them the ſame 
Quantity of boiling Water; put them into a Tub, and let 
them ſtand forty-eight Hours ; then ſtrain it through a Linen 
Bag, and to every Gallon of Liquor put two Pounds and 2 
half of Sugar; then put it into your Veſſel, and let it work 
of itſelf. When ſettled, boil it up, and let it Rand till 
 Chriſimas ; then bottle it off for your Uſe. | 


* - 


ume 


O make Balm Wine. To nine Gallons of Water put 
fourteen Pounds of Sugar, boil it three quarters of an 
Hour, and let it ſtand till it is pretty cold; then put in three 
or four Pounds of the Tops of Balm a little bruiſed ; put 
Iikewiſe into your Barrel a Pennyworth of Yeaſt, pour your 
Liquor upon it, and ſtir it together a Day; at Night ſtop it 
up cloſe, and let it ſtand a Fortyyght ; then bottle it, putting 
a Lump of Sugar in every Bottle. 


. - 

— _ 4 a — 
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TO make Vinegar. Put twenty Pounds of coarſe Sugar to 
twenty-four Gallons of Water, and a Pound of brown 
Bread, and boil it an Hour; then take the Bread out, and 
put it into an open thing to cool, and the next Day put i 
- Pint of Yeaſt, let it ſtand Tourteen Days, then put it into 
your Caſk, which muſt be painted, and Iron- bound, to 
prevent Leakage, and ſet it out in the Sun till Mchaehra. 
The beſt Time to begin is in February, that it may go out i 
March. 


1 


O make Shrub, To nine Quarts of Brandy put to 
= Quarts of Lemon-juice, and four Pounds of Loaf Sugar; 
infuſe Half of the Lemon-peels in the Brandy twenty-four 
Hours, then put it into a Caſk that holds near, or exact the 
Quantity; let it be well rolled and jumbled once a Day, for 


it off. A few. Oranges do well amongſt the Lemons. ! 
it be made of Orange-juice, half the Quantity of vv" 


will do ; but if it be half Lemons, and half se, _— 
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Pounds of Sugar will not be ſufficient, which I have found 
by Experience. | | 
V. B. The above Receipt is right, if you would make 
it rich and good; if you would make it poorer, then you 
may put in more Brandy. It generally fines in ten or 
twelve Days, but it ſhould not be bottled off till it is per- 


fectly fine. 


O make Blackberry Wine. Take half a Buſhel of Black- 
berries, put five Gallons of boiling Water on them, and 
let them ſtand forty- eight Hours; then take half a Peck of 
Sloes, and ten Pounds of Sugar, boil them all together for an 
Hour, and work it as the Elder Wine. | 


— ___— 


o O make Clove Gilliflower Wine. Take fix Gallons and a 
half of Spring-water, and twelve Pounds of Sugar, and 
when it boils ſkim it, putting in the Whites of eight Eggs, 
and a Pint of cold Water, to make the Scum riſe; let it boil 
for an Hour and a half, ſkimming it well; then pour it into 
an Earthen Veſſel, with three Spoonfuls of Barm; then put 
in a Buſhel of Clove Gilliflowers clipped and beaten, fhr 
them well together, and the next Day put ſix Ounces of Sy- 
rup of Citron into it, the third. Day put in three -Lemons 
ſliced, Peels and all, the fourth Day tun it up, and ſtop it 


in each Bottle. 
F K — 

O make Raſpberry Wine. Take three Pounds of Raiſins 
of the Sun, when clean waſtred and ftoned, and put them 

into two Gallons of Spring-water, which is firſt to be boiled 
half an Hour; put in the Raiſins as ſoon as it is taken off the 
Fire, and then fix Quarts of freſh Raſpberries, and two 
Pounds of Loaf Sugar; all theſe, being put into a deep 
Stone Pot, muſt be ſtirred very well, and clofe covered; let 
it ſtand in a cool Place, ſtirring it twice a Day; then paſs it 
through a Hair Sieve, and put the Liquor into a cloſe 
Veſſel, with a Pound of Loaf Sugar more; let it ſtand 
a Day and a Night to ſettle, and then bottle it, with a 
little Sugar. | | 
In the ſame Manner you may make Wine of Gooſeberries, 
Currants, or any other Fruit. 
8 COV SLIP 


cloſe for ten Days; then bottle it, and put a Piece of Sugar | 
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C2 WSLIP Wine, by the Counteſs of Suffolk. To fix Gal. 
Igns of Water put thirty Pounds of Malaga Raiſins; 

boil your Water full two Hours, and meaſure it out of your 
Copper upon the Raiſins, which muſt be chopped ſmall, and 
ut into a Tub; let them work together ten Days, ſtirring 
it ſeveral times a Day. At the End of that Time ſtrain it 
off, and preſs the Raiſins hard to get out the Strength; 
then take two Spoonfuls of good Ale Veaſt, and beat with 
it ſix Ounces of the Syrup of Lemons; then put in three 
Pecks of Cowſlips by little and little, and let all your In. 
gredients work together three Days, ſtirring it three or four 
times a Day, and then tun it up. Bottle it at four Months 


End. 


OOSEBERRY Wine. To every three Pounds of ripe 
| Gooſeberries put a Pint of Spring-water, unboiled ; firit 
bruiſe your Fruit with your Hands in a Tub, and then put 
the Water to them, ſtir them very well, and let them ſtand 
a whole Day, and then ſtrain them out ; and to every three 
Pounds of Gooſeberries, and a Pint of Water, put a Pound 
of Sugar, ſtir it till the Sugar be diſſolved, and let it ſtand 
twenty-four Hours more; then ſkim the Head clear oi, 
and put the Liquor into a Veſſel, and the Scum into 
Flannel Bag, and what drains from it put into the Veſier. 
You muſt let it work two or three Days before you ſtop it 
cloſe, and let it ſtand four Months before you bottle it; 
and if it be not clear when you draw it into Bottles, let 1! 
ſtand in the Bottles ſome time, and then rack it off into 
other Bottles. When you draw it from the Caſk, do not tap 


it too low. 


— 
—— —_— — 
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make Birch Wine with Sugar. To every Gallon of 

Birch Water put two Pounds of good Sugar; let the 
Water boil half an Hour, and ſkim it well before you put. 
in the Sugar, for it muſt boil no longer after the Sugar 
is in than whilſt it is ſcuram'd ; then put it through a Hair 
' Sieve into a Tub, and when it is cold pour it from the 
Grounds, and put ſome Yeaſt to it; a Quart will work UP 
two Gallons; let it work twenty-four Hours, till it hath a 
pretty good Head. You mult be ſure to fill your Veſſel en- 


tirely, which muſt be very ſweet and ſtrong, and {moakes 
| — 
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over Brimſtone juſt before you put in the Wine. When it has 
done working ſtop it up very cloſe, and let it ſtand in a cool 
Cellar three Quarters of a Year before bottling. s 


—ͤ— * —— 
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APR ICO Wine, Take three Pounds of Sugar, and 
<= three Quarts of Water; boil them together, and ſkim 
them well; then put in fix Pounds of Apricots pared and 
ſtoned, and let them boil till they be very tender, and then 
train of your Liquor, and when cold bottle it. Put in a 
Sprig of Clary Flowers juſt when you take out the Apricots, 
which gives a pretty Colour and Flavour. 


—_— — — * 


CHERRY Wine, by Lady Berkley. Take fifty Pounds of 

Black Cherries, picked from the Stalks, but the Stones 
remaining; bruife them as much as you can with your 
Hands, and then take half a Buſhel of Currants, and get as 
much Juice out of them as you can, and likewiſe four Quarts 
of Raſpberries ſqueezed. in the ſame Manner. To this 
Quantity of Fruit allow forty Pounds of Sugar, diſſolve it in 
River Water, and when the Sugar is melted, put it into a 
Veſſel with” the bruiſed Cherries, and the Juice of Currants 
and Raſpberries ; then fill your Veſſel with River Water, only 
leaving room for the working; and when all is in the Veſſel 
ſur it well together with a Stick, but do not bung up your 


2 under three Weeks. You may bottle it at five Months 
nd. 


1 


TO make Verjuice, and diflil it. Take green Grapes or 
Crab Apples, grind them and preſs out the Juice (it will 
be fit to uſe in a Month) then diftil it in a cold Still, and in a 
few Days it will be fit to pickle Muſhrooms, or to put into 
Sauces where Lemon is wanting. 
TO aiftil Honey-Water, Take a Gallon of ſtrong Spirits, a 
Gill of Honey, three quarters of a Pound of Coriander- 
ſeed, and half an Ounee of Cloves ; bruiſe both the Cloves 
and Seeds, and add a large Handful of Lemon and Orange- 
peel; mix all theſe together, and diſtil them over a gentle 
lire. It is an excellent hing for the Cholick. 
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* Greens and Seeds, and gathered very dry, half a Pound of 


'., and Carduus, but not too much of the two laſt, becauſe the) 


- 
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FO make Aqua Mirabilis. Take three Pints of Brandy, 

Quart of white Wine, three Pints of the Juice of Celan. 
dines Galangal, Cardamoms, Cubebs, Melilot Herbs arg 
Flowers, Nutmeg, Cinnamon, Mace, .Cloves, and Ginger, 
of each a full Dram; bruiſe them in groſs Powder, and m' 
them with the Liquor; put them together into a cold Stil, 
paſte it up cloſe, and let it ſtand till the next Morning ; then 
put Fire to the Still, and let it drop into a wide-mouth'{ 
Bottle upon half a Pound of double-refin'd Sugar, or Sugar. 
candy; hang in the Bottle a Grain of Ambergriſe, and 
Pennyworth of Saffron, clear it off by Pints, and ſqueere 
the Saffron, as you diſtil, into the Bottles; and when you 
think - the Colour is gone out of the Cloth, put in more 


Saffron, If the Sugar will not ſweeten all, put in more at 
the laſt. 


7 O make Hungary Vater. To a Gallon of ſtrong Spifts 
put alf a Peck of Roſemary Flowers; infuſe them in the 
Spirits a Fortnight, and chen diftil them. 


OURPFE1T Water. To every Galton of French Brand 
put four Pounds of Poppies, picked clean from the 


| [Raiſins ſtoned, half a Pound of Figs, a quarter of a Pound 
of green Liquorice ſcraped and ſliced, a quarter of a Pound 
of Coriander-ſeed, a quarter of a Pound of Aniſeed bruiſe, 
and an Ounce of Cardamom-ſeed ; let them infuſe in a Glas 
Jar in the Sun for fourteen or fifteen Days, then run it thi 
a Jelly-Bag, and put to it a Quart of Anniſced-water, and i 
little Sogar. 8 


— 


4 — | 


„ 
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O make Milk Water. Take Mint, Balm, and Ma-'igolds 
of each a Handful, ſome Roſemary, a little Wormwood 


are ſtrong; ſhred them ſmall, and put into your Alembic 
a Gallon, or more, of new Milk ; bring it off with a good 
Fire, but not too fierce, for then it will be white. It will not 
bring off above three Pints, or two Quarts at molt. va 
you have got a Bottle off, take off the Head of you! 9 | 
and turn your Herbs, and keep your Alembick cool wi 


Water and Cloths. 70 
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O make Uſquebaugh. Take a Gallon of Aqua Vitæ, a 
3 of a Pound of Loaf Sugar beaten, a quarter of 
a Pound of Liquorice ſliced, a 3 of a Pound of Fen- 
ncl-ſeed bruiſed, half a quarter of a Pound of Dates ſtoned, 
2 quarter of a Pound of Raifins ſtoned, a quarter of a 
Pound of Currants, half a quarter of a Pound of Cinnamon - 
bruiſed, an Ounce of Ginger ſliced, half an Qunce of Cloves 
bruiſed, and half a quarter of a Pound of Nutmegs ſliced ; 
put all theſe Ingredients into the Gallon of Aua Vitæ, and 
tir them once a Day, for three Weeks or a Month together; 
then diſtil it off fine with a cold Still, mix it all together, 
and put it into a Bottle. You mult alſo have five Grains of 
Muſk and Amber put in a fine Sarſenet Bag, to put in the 
Bottle, with a Lead to ſink it, and a String to take it out 
when you pleaſe. - | 8 


Uſquebaugh.  Pocket- Book, 


PUNCH Royal. Take fifteen Oranges and fifteen Le- 

mons, wipe them very clean, pare them, and put the 
Parings into two Gallons and a half of the beſt Brandy, and 
let them ſtand four Days; then take four Gallons and three 
Pints of Water, fifteen Whites of Eggs, and fix Pounds and 
a half of Loaf Sugar ; put the Water and Sugar into a Cop- 
per, and when it boils add the Whites of the Eggs, havmg 


Hour, and then let it ſtand to cool; then ſtrain it through a 
deve, and pour the Brandy from the Parings upon it, and 
add two Quarts and a Pint of Orange-juice, and three Pints 
of Lemon juice, which muſt be run through a Flannel. Put 
all into a Barrel, and in about fix Weeks it will be fine 
enough to bottle. EE: 


ET 


nnn , 


TO make Milk Punch. Take one Gallon of Rum or 
Brandy, eight Quarts of Water, two Dozen of Oranges 
er Lemons, and one Pound and a half of Sugar ; ſqueeze 
jour Lemons or Oranges, Pulp and all, into a Pan, then mix 
al your Ingredients, and add to it a Pint of Skim-Milk, and 
vir it all up together; then ſtrain it ſeveral times through a 
lelly-Bag till it becomes quite fine. 


70 


beaten them very well; let theſe boil about a quarter of an 
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T O make Lemon Brandy. To a Gallon of Brandy put five 
* Quarts of Water, two Dozen of Lemons, two Pounds of 
the beſt Sugar, and three Pints of Milk; pare your Le. 
mons very thin, and, lay the Peel to ſteep in the Brandy 
twelve Hours; ſqueeze your Lemons upon the Sugar, and 
ut Water to it; then mix all your Ingredients together, 
boil your Milk, pour it in boiling hot, and let it Rand 
twenty - four Hours; then ſtrain it through a Jelly-Bag, and 
if not fine enough the firſt time, ftrain it through a {econd 
or third. 
TT UREKISH Sherbet. Take nine Seville Oranges, and 
three Lemons, and grate the outſide Rinds juſt to the 
White; then take three Pounds of double-refin'd Sugar, and 
a Gill of Water, and boil it to a Candy-height ; then take it 
from the Fire, put in the Peel, - and mix it well together ; 
then ſtrain in the Juice, and keep it ſtirring till it is almoſt 
cold, and then put it into a Pot for Uſe. 


» 


— 
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TO make artificial Aſes Milk. Take an Ounce of French 
Barley and a Pint of Water, and let it have one Doil up, 
then throw away the Water, and boil it a ſecond time in a 

freſh Pint of Water, which maſt be thrown away likewiſe; 

then put on three Pints of freſh Water, and boil it to a Quart; 
at the ſame time add an Ounce of candy'd Orange-root, and 
then drain off the Liquor, 


—ü— 


GPRI NG Ale, by Dr. Willis. Take Roots of Polypody 
gf the Oak, Dock-roots, ſliced and dried, of each half a 
Pound, Sena twelve Ounces, Eg/;/5 Rhubarb half a Pound, 
Coriander ſeed four Ounces, yellow Sanders two Ounces; 
ſlice and bruiſe theſe, put them into a Veſſel with two Gal- 
lons of middling Ale, and tap it at eight Days. You ma) 
drink a Pint or more, as it works, according to your Age and 


Strength, 

$70M ACH Wine, by Dr. Rateliff. Take the Roots of 
Virginia Snake- weed and Gentian, of each three Ounces 3 
of Galangal, Cloves, Cubebs, Mace, Nutmeg, and Saffron, 


1 


— 


— 
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of each one Drachm ; infuſe theſe cold in three Pints of 
Canary. | | 


— 
— A 
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O make Sage Wine. From Nis. E. B. To three Gallons 

of Water put fix Pounds of Sugar ; boil theſe together, 
and as the Scum riſes take it off, and when it is well boiled 
pat it in a Tub, boiling hot, in which there is already a Gal- 
lon of red Sage Leaves clean picked and waſned; when the 
Liquor is near cold, put in the Juice of four large Lemons 
beaten well, with a little Ale Yeaſt; mix theſe all well to- 
gether, cover it very cloſe from the Air, and let it ſtand forty- 
eight Hours; then ſtrain all through a fine Hair Sieve, and 
put it into a Veſſel that will bat juſt hold it, and When it has 
done working ſtop it down cloſe, and let it ſtand three Weeks 
or a Month before you bottle it, putting a Lump of Loaf- 
Sugar into every Bottle. This Wine is beſt when it is three 
Months old. After this Manner you may make Wine of any 
other Herb or Flower. 


—_— _— . ——— 


O make nice Sage Wine. To twenty-eight Pounds of 


Malaga Raiſins picked and ſhred, have twenty-eight *Þ 


Quarts of Spring-water well boiled; but let it be cool as 
Milk from the Cow before you pour it on the Raiſins; then 
put in half a Buſhel of red Sage groſly ſhred ; ſtir all to- 
gether, and let it ftand fix Days, ftirring it very well every 
Day, and cover it as cloſe as you can; then ftrain it off, and 
pour it into your Veſſel; it will ſoon be fine, but you may 
add two Quarts of Sack or white Wine to help it. 


_— of the Sun will do as well as Malaga, if they cannot 
e had. 


— 


20 mate Turvip ine. Take a good many Turnips, par 

them, flice them, put them into a Cyder-preſs, and 
preſs out all the Juice very well; to every Gallon of Juice 
put three Pounds of Lump-Sugar ; have a Veſſel ready juſt 
big enough to hold the Juice, and put your Sugar into a Vel- 
lel ; and alſo to every Gallon of Juice half a Pint of Brandy ; 
pour in the Juice, and day ſomething over the Bung for a 
Week to ſee if it works; if it does, you muſt not bung it 
own till it has done working; then ſtop it cloſe for three 


— and draw it off into another Veſſel, and when it is 
ne bottle it off. „ 
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make Orange Wine with Raiſins. Take thirty Pounds 

of new Malaga Raiſins, picked clean and chopped {mall ; 
you muſt have twenty large Seville Oranges, ten of them 
pare as thin as for preſerving, and boil about eight Gallons 
of ſoft Water till a third Part be conſumed ; then let it cool a 
little, and put five Gallons of it hot upon your Raiſins and 
Orange-peel, ſtir it well together, cover it up, and when it 
is cold let it ſtand five Days, ſtirring it once or twice a Day; 
then paſs it through a Hair Steve, and with a Spoon preſs it 
as dry as you can, put it up in a Rundlet fit for it, and put 
to it the Rinds of the other ten Oranges, cut as thin as the 
firſt ; then make a Syrup of the Juice of the twenty Oranges 
with a Pound of white Sugar. It muſt be made the Day be- 
fore you tun it up, ſtirred well together, and ſtopped cloſe; 
after which let it ſtand two Months to clear, and then bottle 
it up. It will ſtand three Years, and is the better for 
keeping. 


* 
a. 
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O make Birch Wine. By Lady W. Take five Gallons of 
Birch Liquor, to which put five Pounds of powder'd Su- 
gar, and two Pounds of Raiſins of the Sun toned ; to this 
put the Peel of one large Lemon, and about forty large 
Clovef ; boil all theſe together, taking off the Scum carefully 
as it riſes ; then pour it off into ſome Veſlel to cool, and, as 
ſoon as it is cool enough to put Yeaſt to it, work it as you 
would do Ale for two Days; then tun it, taking care not to 
Mop the Veſſel till it has done working, and in a Months 
Time it will be ready to bottle. This is not only a very 
pleaſant, but a very wholeſome Wine, 


ADDENDA 
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To make Sago. 


O every Ounce of Sago put a Pint and a half of Wa- 
T ter, pick your Sago clean, boil it half an Hour, and 
ſcim it clean; then put in Lemons and fine Sugar, and a little 
Cinnamon, to your Taſte. 


— 
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Vumpetone. Take a Fillet of Veal, mince it ſmall with 

the ſame Quantity of Beef Suet, beat it with a raw 
Egg or two to bind it, ſeaſon it with ſavoury Spice, and 
make it into the Form ©! a thick round Pie; fill it thus, lay 
ia it thin Shces of Bacon, {quab Pigeons, ſliced Sweet-breads, 
Tops of Aſparagus, Muſhrooms, Volks of hard Eggs, the 
tender Ends of ſhiver'd Palates, and Cocks-combs blanched 
and fliced. | | 


_— — — — 


O make Sauſages. Take Pork, more Lean than Fat, and 
ſhred it; then take the Lean of the Pork and mince it, 
ſeaſon each a- part with minced Sage, and pretty high of ſa- 


roury Scaſoning; clear your ſmall Guts and fill them, 


mixing ſome Bits of Fat between the minced Meat; ſprinkle 
a little Wine with it, and it will fill the better. Tie them 
in Links. | = | 


nnn 


O make Bologna Sauſages, Take a Piece of red Gammon 
of Bacon and half boil it, mince i: with as much Bacon- 
Lard, put to it minced Sage, Thyme, and ſavoury Seaſon- 
ing, the Volks of twelve Eggs, and as much Wine as will 
bring it to a pretty thick Body; mix them with your 

Hands, and fill them in Guts as big as four ordinary 5 
a = 8 2 | ages. 
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ſages. Hang them in a Chimney a while, and eat them 
with Oil and Vinegar. N 


TO male Flomery. Take a large Calf's Foot, cut out the 

great Bones, and boil them in two Quarts of Water; then 

Brain it off, and put to the clear Jelly half a Pint of thick 

Cream, two Ounces of ſweet Almonds, and an Ounce of 

bitter Almonds, well beaten together; let it juſt boil, and then 

ſtrain it off, and, when it is as cold as Milk from the Cow, 
put it into Cups or Glaſſes. 


. EEE LE DE EoebErr 


Directions for Managing and Breeding Poultry to Ad- 
- vantage, &c. &c. 
1 2d K E particular Care to keep your Hen, rooſt quite 


clean; do not chute too large a Breed, they generally 
eat Coarſe, You may keep fix Hens to a Cock. When Fowl; 


1 are near Jaying, give them Rice whole, or Ncttle-feed mixed 


with Bran, and Bread worked into a Paſte. In order to make 
pour Fowls familiar, feed them always in one Place, and at 

particular Hours, | 1 
* © "Fake care to keep your Store houſe from Vermin : Con- 


trive your Perches not to be over one another, nor over the 


t Nefts, which always take care to keep clean Straw in. 


When you deſign to ſet a Hen, as you will know the 

Time by her Clucking, do not put above ten under her. 
March is reckoned a good Month to ſet a Hen in; but if 
8 —— are well fed they will lay many Eggs, and ſet at any 
Where-ever Poultry is kept, all Sorts of Vermin naturally 
come. It would be well to fow Wormwood and Rue about 
' the Places you keep them in, they will reſort to it when not 
well; and it will help to deſtroy Fleas. You may alſo boil 


Wormwood, and ſprinkle the Floor therewith. 


As to Rats, Mice, and Weaſels, Traps ſhould be always 
kept for them, or you will never have any Succels. 


* —_— 
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Ducks uſually begin to lay in February ; if your Gar 
gener is diligent in picking up Snails, Grubs, Cater: 


"Tip | * chem in one 
pillars, Worms, and other Inſects, * lay ch Place, 
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Place, it will make your Ducks familiar, and is the, beſt Food 
you can give them. Parſley, ſowed about the Ponds or Ri- 
ver they uſe, gives their Fleſh à pleaſant Taſte. Be ſure to 
have a Place for them to retire to at Night. Partition off 
their Neſts, and make it as nigh the Water as poſſible, and 
always feed them there; it will make them love Home, be- 
ing of a roaming Nature. Sa = i 
Their Eggs ſhould be taken away till they are inclined to _ 
ſit; it is beſt to let every Duck fit upon her own Eggs; the 
ſame by Fowls. | 
6 E ESE. The keeping of Geeſe is attended with little 
Trouble, but they. ſpoil a deal of Graſs, no Creature 
caring to eat after them. When the Goſlings are hatched, let 
them be kept within Doors. Lettice-Leaves, and Peaſe 
boiled in Milk, is very good Food for them. When they are 
about to lay, drive them to their Neſts and ſhut them up, 
and ſet every Gooſe with its own Eggs, always feeding them 
at one Place, and at ſtated Times. 5 
They will feed upon all Sorts of Grain and Graſs. Ln 
may gather Acorns, parboil them in Ale, and it will fatten 
them ſurprifingly. © 9 


— 


TURKETYS require more Trouble to bring up than 
common Poultry. The Hen will lay till ſhe is five 
Years old. Be ſure always to feed them near the Place where 
you intend they ſhould lay; in other Reſpects they may be 
managed as other Poultry. : & 
They thould be fed four or five times a Day, being great 
Devourers ; and, when they are fitting, muſt have Plenty of 
Victuals before them, and alſo be kept very warm, wy 
To fatten them, you muſt give tnem ſodden Barley, and 
de Oats, for the firſt Fortaight, Cram them as they do 
apons. : 


ee 


— ene * 


PIGEONS, if yoh chuſe to keep them, (being - hurtful 
to your Neighbours) take care to feed thera well, or you 
kl loſe them all; they are great Devourers, and yield but 
little Profit. T4. 5, 9 Re 
Their Neſts ſhould - be made private and ſeparate, or 
ey will always diſturb one another, Be ſure to keep 
| 8 3 their 
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their Houſe clean, and lay ſome Hemp-ſced amongſt their 
Food, they are great Lovers of it. -__ 


i | EE EEE Lea 
AME Rabbits are very fertile, bringing forth e 
Month ; ſo ſoon as they have kindled — them * 
Buck, or elſe they will deſtroy their Voung. 

The beſt Food for them is the ſweeteſt ſhorteſt Hay, Oats 
and Bran, Marſh-mallows, Sow-Thiſtle, Parſley, Cabbage. 
Leaves, Clover-Graſs, c. always freſh. If you do not 
keep them clean, they will poiſon themſelves and the Perſon 

that looks after them. | I 


* IE 


O F Feeding and Cramming Capons. The beſt Way to cram 

a Capon is to take Barley-meal reaſonably ſifted, and 
mix it with new Milk, make it into a good ſtiff Dough-patte; 
then make it into long Crams, or Rows, biggeſt in the midſt, 
Small at both Ends; and then wetting them in lukewarm 
Milk, give the Capon a full Gorge three times a Day, Morn- 
ing, Noon, and Night, and he will in two or three Wecks 
de as fat as any Man needs to eat. 


= ” 
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F the Pip in Poultry, A Pip is a white thin Scale grow- 
ing on the Tip of the Tongue, and will make Poultry 
they cannot feed : It is eaſy to be diſcerned, and procecdeth 
I nerally from drinking Puddle-Water, or want of Water, or 
E ' eating filthy Meat. The Cure is to pull the Scale with your 
Nail, and then rub the Tongue with Salt. | 


Z 0 F the Flux in Poultry, The Flux in Poultry cometh 


E-. © - with eating too much moiſt Meat. The Cure is to give 
them peaſe and Bran ſcalded. | 


6 CE COT_y — 


0 F Lice in Poultry, If your Poultry be much troubled with 

t _*—- Lice, (as is common, proceeding from corrupt Food, 
Want of bathing in Sand, Athes, or ſuch like) take Pepp® 
” _ beaten ſmall, mixing it with warm Water, waſh your Poultry 
'  herejn, and | it will kill all Sorts of Vermin. 


—— 


F Hens that eat their Eggs. If you will not have your 
5 Hen eat her Eggs, lay a Piece of Chalk cut like an Egg 
” - at which the will often be pecking ; and, loſing her Labour, 
we will refrain the Thing. Of 
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7 making Hens lay ſoon and oft, If you feed your r Hens 


oft with Toaſt taken out of Ale, with Barley boiled, 
Fiſhes, they will lay oft, and all the Winter. 


RRR 


4 Calction of ANGAAr Receipts, very neceſſary to be ANGWH i in 
all Families. 


7 O cure a mnuſly Bottle. Fill it with Kennel Dirt and Wa- 
ter, let it remain three or four Days, and then rinſe it 
with clean Water. 


* 


— ( 


2 cure a muſiy Pipe, Hog ſbead, or any » etl Peel of Wine, 
Apply the ſoft Part of a large freſh Wheaten or Houſe- 

hold Loaf to the Bunghole, and let it remain there five, 
ſix, or ſeven Days, which will certainly take away the 


Muſt, a 


— 
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TO make — 'T Fake a Pound and a half of Sheep. 
Heels, take the Skin off, and lay it in Spring- water a 
Day ; then take it out, and beat it well with a Rolling - pin 
till it is white; put it into a clean Pot, and put to it an Ounce 
of Camphire, and eight Pennyworth of Sperma ceti; ſtop 
the Jug very cloſe, and ſet it in a Braſs Pot over the Fire till 
it is diſſolved; take care that no Water gets into the Jug as it 
is boiling ; when it is all melted, take it out, and pour it into 
a clean Earthen Baſon e is a little Roſe water, and 
when it is cold it will be a Cake; then keep it in white Paper 
tor fear of Duſt. | 


TO eftroy Bugs. Take half a Pound of Quickſilver, and 


kill it with — Ounces of Venice Turpentine ; then put it 


into a Pound of Hog's Lard, and mix it well in a Mortar; 
anoint the Joints of the Bed with it with a Bruſh; take care 


and don't touch it with your Fingers. If they are in the 


Walls, mix it with the White-waſh made hot. 


2] Or, Take Oil of Turpentipe, and with a ſmall Braſh 
walh over the Bedſtead, and all Nail holes, Chinks, Oc. 


it will immediately kill both Bugs and Knuts, 
3] Or, 
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31. Or, Take Ox-gall and Hemp Oil; mix them together, 
and rub the Joints and Bedſtead with it, and the Bugs wil 
never come near the Places you have rubbed. 


—_w__-_ wo CCWwz 


um 


O make Tinder, Take three Ounces of Salt petre, put 
it to a Pint and a half of fair Water, ſet it on a Fire in a 
Kettle or Pan to heat till the Salt petre be diſſolved; 
then take a Quire of ſmooth brown Paper, and put them in 
Sheet by Sheet into the hot Water till they are wet through, 
and then lay them on a clean Floor or Graſs to dry. You 
may at any Time tear a Piece off, and put it in your Tinder. 
box; it will catch like Wild-fire. By this Means you may 
ſave all your Linen Rags in the Family, keep them clean 
in a Bag, and, if you are careful of them, they may pro- 
duce you a Pair of Shoes and Stockings at the Vear's End; 
and by this Frugality you will have the Pleaſure to think 
of encouraging the making of Paper, and employing the In- 
==" duſtrious. 


. 7 O take Iron-monids out of Linen. Take Sorrel, bruiſe it 
1 well in a Mortar, ſqueeze it through a Cloth, bottle it, 
and keep it for Uſe. Take a little of the above Juice in a 
Silver or Tin Sauce-pan, and boil it over a Lamp; as it boils 
dip the Iron mould, don't rub it, but only ſqueeze it. As 
ſoon as the Iron mould is out throw it into cold Water. 


23 Or, Take the Juice of a Lemon, warm it with a little 
Poder of Alum diſſolved in it, then wet it, and as it is wet, 
dry it with a Spoon wherein is a live Coal, and ſo continue to 
doc for the Space of two Hours, and the Spot or Iron-mouid 
in a Waſhing or two will diſappear. This will take out Spots 
of Ink, Sc. ; 
= - AN excelleni Way to take Spots or Stains out of Linen. 1 ake 
fair Water, diſſolve in it Bay-ſalt, and ſteep the Linen 
therein; then take Juice of Sorrel and ſharp Vinegar, and 
rub the Spot with them, ſuffering it to ſoak in, and in often 


> ſo doing it will diſappear. 


4 44 O take away Inh-Stains, Stains with Fruit, &C. Take 
Powder of Alum half an- Ounce, Juice of Houſleek or 
Sengreen two Ounces, and apply them, the Alum being dif- 
ſolved, very hot, the Buſineſs will be done. 70 
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TO heep Silks from ſiaining in Waſoing. Heat Rain-water, 
and when it is very hot put into it Caſlile-Soap, ang 
4olve it well; then ſuffer it to be almoſt cold, after whic 

ſprinkle in a {mall Quantity of Fuller's-Earth, and fo ſcour 
out your Silks ; don't ſutter them to lie on Heaps, but ſpread - 
them, and clap them between dry Cloths, and they will be 

freſh and fair. | 


— 4 — — 
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O keep Linen without ging from Damage for many Years. 
Having waſhed and well dry'd your Linen 1n the Sun, 
fold it up, and ſcatter in the Folding the Powder of Cedar- 
wood, or Cedar {mal! Ground, having firſt perfumed your 
Cheſt with Storax; by which Means not only Dampnels 13 
prevented, but Worms or Moths, &c. 


FOR 1＋1—ů hn 
O make Linen that is turned yellow wery white, Heat 
Milk over the Fire, and add to a Gallon a Pound of 
Cake Soap icraped in, that it may diſſolve; and when 
the Cloaths have boiled therein, take them out, and clap 
them into a Lather of hot Water, and waſh them gut. 
ſpeedily. | | OY AID 
— en _ — OC. 
O whiten Cloth the 505 ay. Jake your Cloth | and. 
buck it well, then ſpread it upon the Graſs and ſprinkle 
it with Alum- water, ſuffering it to continue abroad for 
three or four Days; then buck it again with Soap and 
Fuller's-Earth, and uſe it as before, and ſo it will be both 
thick and white. 5 Wb 


ET 


_—_— _ — 


O ſcour Gold and Stor Lace, and to reſtare it taats firſt 
Lufire, as "alſo Imboſs or Embroidery, Take the Lace, 


and lay it as ſmooth as may be upon a dry Woollen Cloth; 
then burn Alum and beat it to Powder, ſifting it afterwards - 


Gem. Af A. ts. 4 


lo that it may ſtick thick upon it, and dry it by a = ; 
| after 


- 
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after which rub off the Whiting, and paſs it over with 
dry Bran, and the Spots will not only diſappear, but it wil 
look exceeding bright. | 


TO toil up Plate to look like new. Take of unſlacked 
Lime a Pound, of Alum the like Quantity, Aqua Vitz 
and Vinegar of each a Pint, and of Beer-grounds two 
Quarts ; boil the Plate in this, and it will ſet a curious 
Gloſs upon it. | | 


2 O make any Linen on the firſ? Appearance look like Diaper. 

Take it when new waſhed, ſpread it upon a Table 
ſomewhat damp, and ſprinkle it over with a Bruſh dipped 
m Alum and Roſe-water, in Form and Manner as bell 


ſhall ſuit your Fancy. 


cod Way to cement broken Gloſs or China Ware. Take 

the Whites of two Eggs, Half an Ounce of quick 
Lime beaten to Powder, a Drachm of the Powder of burnt 
Flint, and the like Quantity of Gum-ſandarach ; temper 
them we!l together, and add, for the better moiſtening, a 
little Lime juice, and with a Feather anoint the Edges of 
the broken Veſſels, and clap the Pieces together by a warm 
Fire; and if your Hand be ſteady, the Fracture will hardly 
be diſcerned. Or, you may uſe White Lead and Oil, ſuch 
- as Painters uſe. 


— 
ä 


O take Spots or Stains out of thin Silks, &c. Take White” 
Wine Vinegar a Pint, make it indifferent warm, then 
dip a black Cloth into it, and rub over the Stains ; then 
ſcrape Fuller's-Earth on it, and clapping dry Woollen Cloths 
above and beneath, place an Iron, indifferently hot, on the 
upper Part, and it will draw out the Spot, &c. 


— 


FO refreſh Hangings, Tapeſtry, or Chairs. Beat the Dutt 

out of them in a dry Day as clean as poſlible, then rub 
them well over with a dry Bruſh, and make a good Lathe 
of Caſtile or Cake- Soap, and rub them well over with 4 
hard Broſh; then take fair Water, and with it waſh off the 
Froth, and make a Water with Alum and waſh them oel 


with it, and you will find, when dry, moſt of the Co 
| het 0 
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reſtored in a ſhort Time ; and thoſe that are yet too faint, you 
muſt touch up with a Pencil dipped in ſuitable Colours ; 
and indeed you may run over the whole Piece in the ſame 
Manner with Water-colours mixed with weak Gum-water, 
and it will cauſe it, if well done, to look at a Diſtance like 


new. 


O clean Gloves without wetting. Take your Gloves, lay 

them upon a clean Board, make a Mixture of Fuller's- 
Earth and Powder of Alum very dry, and paſs them over 
on every Side with an indifferent ſtiff Bruſh ; then ſweep off 
that, and ſprinkle them with Bran and Whiting a conſide- 
rable Time, and then duſt them well, and, if they be not 
extraordinary greaſy, it will render them as clean as at 
firſt; but, if they be greaſy, you muſt take out the Greaſe 
with Crumbs of toaſted Bread, and Powder of burnt Bone 
then paſs them over with a Woollen-Cloth dipped in Ful- 
ler's-Earth, or Alum-Powder; and ſo you may clean 
them without wetting, which many Times ſhrinks and ſpoils 


| them. 


T O make an excellent Perfume fer Gloves. Take Amber- 


creaſe a Drachm, Civet the like Quantity, and Orange- 
lower Butter a Quarter of an Ounce; with theſe well 


mixed and ordered, daub them over gently with fine Cotton 


Wool, and ſo preſs the Perfume into them. 


2] Or, Take of Damaſk, or Roſe- ſcent, Half an Ounce, 
the Spirit of Cloves and Mace, of each a Drachm, and 
Frankincenſe a Quarter of an Ounce ; mix them together, 
and lay them in Papers between your Gloves, and, being 
hard preſſed, the Gloves will take the Scent in twenty-four 
Hours, /and will hardly ever loſe it. 


w— 
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O clean caft Ribbands, &c. Take your Ribbands and 


ſmooth them out, having {prinkled them a little before 
with fair Water; then lay them on a Carpet or clean Cloth 
at full Breadth, and having made a thin Lather of Caſtile- 
dap, rub them gently with a Bruſh, or fine Woollen-Cloth ; 
then having in readineſs Water, wherein a little Alum and 
White Tartar has been diflolved, rub them till you ſee them 


clean; this done, they will not only be clean, but the Co- 


2 lour 
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tour will be fixed from further fading; but then they man 
be dried in the Shade, and ſmoothed with a Glaſs Slick. 
ſtone. 


* dT. nt 


* 


_ * 


| 79 waſh black and white Sarcenets the beſt and Jureft Way. 
Lay them ſmooth upon a Board or Carpet, ſpreading x 
little Soap over the dirty Places ; then make a Lather with 
Caſtile-Soap, and having an indifferent fine Bruſh, dip it 
therein, and rub over the Silks the right Way, wiz. Long. 
ways, and repeat this till you perceive that Side is ſuffici. 
- ently ſcoured; then turn the other, and uſe it in the ſame 
Manner; after which take it up, and put it into fair Water 
ſcalding hot, ſuffering it to lie till ſuch Time as you have 
prepared cold Water, wherein a ſmall Quantity of Gum- 
Arabick has been diffolved; as alſo for white Sarcenet, 
Smalt, into which you muſt put them and rinſe them well; 
that done, take them out and fold them, clapping or 
reſſing out the Water with your Hands on a Carpet that 
is dry, keeping them under your Hands in the like Manner 
till you find them indifferent dry; at which Time, in caſe 
of the White, you muſt have Brimſtcne ready to ſmoak or 
dry it over till it is ready for ſmoothing, which mult be 
done on the right Side with a moderate hot Iron. 


e 


— 2 n ——— „ 2 


— 


O waſh and flarch Tiffanes, &c. In this Caſe the Hems 
- of your Tiffanies muſt firſt only be ſoaped a little, or the 
Lace uf any be on them; then having a Lather of Soap, 
put them into it hot, and gently move them with ſqueezing. 
them only, and not too roughly rubbing them, leſt they 
break and crumble overmuch ; and when you find they are 
pretty clean, rinſe them in warm Water, in which a little 
Gum-Arabick has been diſſolved, keeping them as much 
from the Air as poſlible ; this done, make Starch of a rei 
ſonable Thickneſs, blueing it as you think convenient, ad- 
ding a little Lump of Alum to be diflolved therein; and 
when it is boiled to a convenient Thickneſs, ſtrain it, ard 
during its being hot, wet your Tifanies therewith gently 
doing it with a ſoft Linen Rag, and fold them up in a clean 
Linen Cloth, preſſing them therein till they are ſomewhat 
dry ; after which clap them between your Hands near à 
good Fire, and ſo finiſh the drying of them over nie 
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ſnape them to your Purpoſe, and either ſlick them over, or 


ently iron them. N 1 7 * 
Lawns may be ordered in the ſame Manner of the former; 


only obſerve to iron them on the wrong Side, and ing 
Gum - Arabic - water inſtead of Starch ;, and according to 


what has been directed for black Sarcenet, any coloured 
Silks may be ordered, abating or augmenting as you think 
fit (according to the Stiffneſs or Limberneſs intended) your 


G um Water. . 


- 


O waſh and ſtarch Paint-Lace. Have a Tent prepared, 
fix the Lace in it, and draw it pretty ftraitz then havin 
a Lather of Caſtile-Soap pretty warm, with a fine Bru 
dipped therein, rub over your Point gently ; and when you 
perceive it clean on the one Side, do the like on the other; 
then caſt fair Water (in which a little Alum has been dif- 
ſolved) to take off the Suds; at which Time having very 
thin Starch, go over with the ſame on the wrong Side, and 
on the ſame Side iron it when dry; ſo with a Bodkin open 
it and ſet it in order. 


— 


— — — b—— .. 
7 O clean Point-Lace, if not ever dirty, withaut uvaſhing, 
Fix it in a Tent as the former, and go over with fine 
Bread, the Cruſt being pared off, and when Jt is done 
Cuſt out the Crumbs, Sc. Wr Sx. 44 
TO make Cloth that has loft its Colour recover it and lan 
Freſh and bright. Take of unquenched Lime two Ounces, 
of the Aſhes of the Bark of Oak the like Quantity, and 


— 


put them into a Quart of fair Water, mixing them well, 
and ſuffering a Settlement for the Space of an Hour, de 


off the clear Part, and therewith waſh, or carry over 
with a hard Bruſh, the Cloth, and by twice or thrice car- 
rying it over it will look fair and bright. 


ms ...-6 


TO waſh Scarlet that is foiled or greaſy. ', Take two Ounces 

of white Tartar, beat it fine, and heat it over a Fire in 
a Pint of fair Water till it be thoroughly diſſolved and very 
hot ; then ſuffering it to cool a little, take an indifferent 
hard Bruſh and dip into it, rubbing it lightly over with the 


lame, and by ſo doing in a ſhort Time it will return to its f 


firlt Eſtate and Colour. 
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-C reſtore Silks of any Colour in the like Nature as the form 
YZ E +409 — of unſlacked Lime, and the ke Quan 
| tity of the Aſhes of Vine Branches, and as much Oak-Bark, 

mix them well together in fair Water, and make a Kind of 
Lye with them over a gentle Fire; which being ſettled, 
| — 0 "the clear Part, and with a Bruſh or Sponge rub over 

the faded Part, and it will in a ſhort Time reſtore it. 


R _ — — * — 
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O make a Soap to take Greaſe, Spots, or Stains out » 
Cloth, Stuff, Sill, xc. Take a Pound of Roch Alum, 
burn it well, and beat it into Powder, add to it the Powder 
of the Roots of. Florence-flame, a Herb ſo called, about 
Half a Pound, and to theſe add a new laid Egg, and two 
"Pounds and an Half of Cake Soap, and make them up with 
fair Water into round Balls; and when you are deſirous 
to take out any Spot or Stain, waſh well the Place firſt with 
warm Water, and then lay a Laying of this Soap upon it 
for three or four Hours, and then waſh it off with other 
warm Water, and in doing ſo often they will diſappear. 


2] Or, Take Wood-forrel and ditti] it in an Alembic 
-with Fumitory, and waſh the damaged Place therewith, 


and it will in frequent doing reſtore it. 


_—_——— — — 


. 70 take - Spots out of Linen or Woollen if coloured. Take of 
the Juice of a Lemon two Spoonfuls, one Spoonful of 
ttzhe juice of an Onion, and warm them over the Fire, and 
Wich them often waſh the Spots, and they will diſappear. 


* 76 O take Pitch, Tar, Rofin, or Bees-wax, out of any Stu, 
Sill, or Chth. Take Oil of Turpentine, warm it a lit- 
tte and apply it to the Place, ſuffering it to ſoak in for the 
& Space of an Hour; and then gently rub it, and you will per. 
ceive the Rofin, Sc. looſened, and inſtantly to crumble away: 


. 4 N excellent li uid Blacking. Mix a ſufficient Quantity of 
r good Lamp, black with an Egg to give it a good Black; 
E - then take a, Piece of Sponge, dip it therein, and rub over 
EF Shoes, Cc. very thin; when dry, rub them with a h 

” Bruſh, and they will Jook very beautiful. You are to take 
| - Care the Shoes are firſt well cleaned with a hard Bruſh, 
E- otherwiſe they will not look near ſo beautiful. 

3 : 2 ' Dire 
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cannot warm them in Winter, and ſo your Drink brewed: i 
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Directions concerning Strong and Small Beer, and how to mas 
nage and bottle the ſame for keeping ; likewiſe how to chuſe 
the beſt Hops, Malt, Water, Cellars, &. &c. | 


ARCH is efteemed one of the principal Seaſons for 
M brewing of Malt Liquors for long keeping; the 
Reaſon is, becauſe the Air at this Time of the Year is tem- 
perate, and contributes to the good Working or Fermenting 
the Drink, which chiefly promotes its, Pyaſervat'on and good 
Keeping ; for very cold Weather prevents the free Fermen- 
tation or Working of Liquors, as well as very hot Weather ; 
ſo that if we brew in very cold Weather, unleſs we uſe ſome 
Means to warm the Celiar while new Drink is working, it 
will never clear itſelf as it ought to do; and the ſame. Miſ- 
fortune will it lie under, if, in very hot Weather, the Cel- 
lar is not put in a temperate State, the Conſequence of 
which will be, that ſuch Drink will be muddy and four, 
and perhaps never recover; or, if -it does, perhaps not under 
two or three Years. Again, ſuch Misfortunes are often 
owing to the Badneſs of the Collars; for where they are 
dug in ſpringy Ground, or are ſubje& to Wet in the Winter, Me 
then the Drink will chill, and grow flat and dead: But 
where Cellars are of this Sort, it is adviſeable to make 
your great Brewings in this Month, rather than in Oclober ; 
tor you may keep ſuch Cellars temperate in Summer, but 
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in March will have due Time to ſettle and adjuſt itſelf be- 
fore the Cold can do it any great Harm. It is adviſeable 
likewiſe to build your Cellars for keeping of Drink after 
luch a Manner, that none of the external Air may come 
into them; for the Variation of the Air abroad, was there 
tree Admiſſion of it into the Cellars, would cauſe as many 
Alterations in the Liquors, and fo would keep them per- 
petually diſturbed nl unfit for drinking. Some curious 
Gentlemen in theſe Things keep double Doors to their 
Cellars, on purpoſe that none of the outward Air may get 
into them, and they have good Reaſon to boaſt of their 
Malt Liquors. The Meaning of the double Doors is, .to 
keep one ſhut while the other is open, that the outward 
Air may be excluded. Such Cellars, if they lie dry, as 
they ought to do, are meu cold in Summer, and warm 
| 2 in 
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in Winter; though in reality they are conſtantly. the fame 
in point of Temper: They ſeem indeed cool in hot Wea. 
ther, but that is becauſe we come into them from a hotter 
abroad; and ſo they ſeem to us warm in Winter, becauſe 
we come out of a colder Air to them; ſo that. they are 
only cold or warm comparatively as the Air we come out 
of is hotter or colder. This is the Cafe, and a Cellar 
ſhould be thus diſpoſed, if we expect to have good Drink, 
As for the brewing Part itſelf, that is left to the Brewers in 
the ſeveral Counties in England, who have moſt of them 
different Manners even of brewing honeltly. What will be 
chiefly touched upon, beſides ſpeaking of Cellaring, will 
relate to Water, Malt, Hops, and the keeping Liquors. 
The beſt Water, to ſpeak in general, is River Water, 
ſuch as is ſoft, and has partook of the Air and Sun; for 
this eaſily infinuates itſelf into the Malt, and extracts its 
Virtue; whereas, the hard Waters aſtringe and bind the 


Parts of the Malt, ſo that its Virtue is not freely commu- 
nicated to the Liquor. It is a Rule with ſome, that all 


Water which will mix with Soap is fit for Brewing, and 


will by no Means allow os any other; and it has been 
more than once experienced, that where the ſame Quantity 
of Malt has been uſed to a Barrel of River-water, as to a 
Barrel of Spring- water, the River-water Brewing has ex- 
celled the other in Strength above five Degrees in twelve 


Months. It muſt be obſerved too, that the Malt was not 


only in Quantity the ſame for one Barrel as for another, 
but was the ſame in Quality, having been all meaſured 
from the ſame Heap; ſo alſo the Hops were the ſame, both 
in Quality and Quantity, and the Time of boiling, and 

both worked in the ſame Manner, and tunned and kept in 
the ſame Cellar: Here it was plain that the only Difference 
was in the Water, and yet one Barrel was worth two of the 
ALI IOENS 

There is one Thing which has long puzzled the beſt 
Brewers; and that is, where ſeveral Gentlemen in the 
ſame. Town have employed the ſame Brewer, have had the 
ſame Malt, the ſame Hops, and the ſame Water too, and 
brewed all in the ſame Month, and broached their Drink at 
the ſame Time, and yet one has had Beer extremely fine, 
ſtrong and well taſted, while the others have hardly had 


any worth drinking. There may be three Reaſons for this 
N | Difference 
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Difference: One may be the different Weather which 
might happen at the ſeveral Brewings in this Month, and 
make an Alteration in the Working of the Liquors; or, 
ſecondly, that the Veaſt or Barm might be of different Sorte, 
or in different States, wherewith theſe Liquors were worked; 
and, thirdly, that the Cellars were not equally good. The 
Goodneſs of ſuch Drink as is brewed for keeping depends 
upon the Goodneſs of the Cellars where it is kept. 

The Dorchefter Beer, which is eſteemed preferable to moſt 
of the Malt Liquor in England, is for the moſt Part brewed 
of chalky Water, which is almoſt every where in that Coun- 
ty; and as the Soil 1s generally Chalk there, the Cellars, 
being dug in that dry Soil, contribute to the good Keep- 
ing of their Drink, it being of a cloſe Texture, and of a 
drying Quality, ſo as' to diſſipate Damps ; for damp Cel- 
lars, we find by Experience, are injurious to keeping Li- 
quors, as well as deſtructive to the Caſks. The Malt of 
this Country is of a pale Colour; and the beſt Drink pro- 
duced in this Country is where the Cellars incloſe a tem- 
perate Air, and are of the Nature before ſpoken of. The 
conſtant temperate Air digeſts and ſoftens theſe Malt Liquors, 
ſo that they drink as ſmooth as Oil; but in the Cellars 
which are unequal, by letting in Heats and Colds, the 
Drink is ſubject to grow ſtale and ſharp: For this Reaſon it 
3s, that Drink which is brewed for a long Voyage at Sea, 
ſhould be perfectly ripe and fine before it is exported ; for 
when it has had ſufficient Time to digeſt in the Caſk, and 
b racked from the Bottom or Lee, it will bear Carriage 
without Injury, It is farther to be noted, that in Propor- 
tion to the Quantity of Liquor which is incloſed in one 
Caſk, ſo will it be a longer or a ſhorter Time in ripening. 
A Veſiel which will contain two Hogſheads of Beer will 
require twice as much Time to perfect jtſelf as one of a 
Hogſhead ; and it is found by Experience that there ſhould 
de no Veſſel uſed for Strong Beer, which we deſign to keep, 
(es than a Hogſhead; for one of that Quantity, if it be fit 
o draw in a Year, has Body enough to ſupport it two, 
tiree, or four Years, if it has Strength of Malt and Hops 
nit, as the Dorſetſbire Beer has; and this will bear the Sea 
very well, as we find every Day. 
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There is one Thing more to be conſidered in the Pre. 
ſervation of Beer, and that is, when once the Veſſel is 
broached, we ought to have Regard to the Time in which 
it will be expended; for if there happens to be a quick 
Draught for it, then it will laſt good to the very Bottom ; 
but if there is likely to be a flow Draught, then do not 
draw off quite half before you bottle it, or elſe your Beer 
will grow flat, dead, or ſour. This is obſerved very much 
among the Curious. 

One great Piece of Oeconomy is the good Management 
of Small Beer; for if that is not good, the Drinkers of it 
will be feeble in Summer- time, and incapable of ſtrong 
Work, and will be very ſubject to Diſtempers; and beſides, 
when Drink is not good, a great deal will be thrown away. 
The Uſe of Drink, as well as Meat, is to nouriſh the Body; 
and the more Labour there is upon any one, the more 
ſabſtantial ſhould be the Diet. In the Time of Harveſt 
the bad Effects of bad Small Beer among the Workmen are 
viſible; and, in great Families, where that Article has not 
been taken care of, the Apothecaries Bills have amounted 
to twice as much as. the Malt would have come to, that 
would have kept the Servants in Strength and good Health. 
Beſides, ' good wholeſome Drink is ſeldom flung away by 
Servants; ſo that the ſparing of a little Malt ends in Los 
to the Maſter. Where there is good Cellaring, therefore, 
it is adviſeable to brew a Stock of Small-Beer, either in this 
Month, or O#vder, or in both Months, and to be kept in 
Hogſheads, if poſſible: The Beer brewed in March to begin 
drawing in O#ober, and that brewed in October to begin in 
March, for Summer drinking; having this Regard to the 
Quantity, that a Family, of the fame Number of working 
Perſons, will drink a Third more in Summer than in Winter. 
II Water happens to be of a hard Nature, it may be 
ſoftened by fetting it expoſed to the Air and Sun, and put- 
ting into it fome Pieces of foft Chalk to infuſe; or elſe, 
when the Water is ſet on to boil, for pouring upon the 
Malt, put into it a Quantity of Bran, which will help a little 
to ſoften it. | 
We ſhall now mention two or three Particulars relating 
to Malt, which may help thoſe who are unacquainted wt 


Brewing: In the firſt Place, the general Diſtinction 2 
| tw 


— 
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een one Malt and another, is, only that the one is high- 
dried, and the other low- dried; that which we call high; dried 
will, by brewing, produce a Liquor of a brown deep Co- 
lour ; and the other, which is the low-dried, will give us 
a Liquor of a pale Colour. The firſt is dried in ſach a 
Manner, as may be ſaid rather to be ſcorched than dried, 
and will promote the Gravel and Stone, and is much leſs 
nouriſhing than the low-dried, or pale Malt, as they call it; 
for all Corn in the moſt ſimple Way is the moſt feeding to 
the Body. It has been experienced too, that the brown 
Malt, even though it be well brewed, will ſooner turn ſharp 
than the pale Malt, if that be fairly brewed. A Gendle- 
man in Northamptonſhire dried Malt upon the Leads of a 
Houſe, and made very good Drink of it: And the Method 
of drying Malt by hot Air, which was once propoſed to 
the Fublie, will do very well for a ſmall Quantity, but it 
is much too tedi6us to be ever rendered profitable: How- 
ever, any Means that can be uitcd to ary Malt without 
parching it, will certainly contribute to the Goodneſs of 
the Malt. At Marlborough they dry their Malt very ten- 

derly, and brew with chalky Water, and their Cellars are 
dug in Chalk. ” a 1 
It has been computed, that there has been above two 
hundred thouſand Pounds Worth of Ale ſold in and about 
Lona:n, under the Denomination of Nottingham, Derby, 
Dorcheſter, &c. in one Year's Time: But it is not in London 
that we muſt expect to taſte theſe Liquors in Perfection; 
tor it is rare to find any of them there without being adul- 
terated, or elſe ſuch Liquors are ſold for them as are un- 
{kilful Imitations of them, and are unwholeſome into the 
Bargain. A Gentleman of good judgment in this Affair 
ſays, that the brown Malt makes the beſt Drink when it 
is brewed with a coarſe River Water, ſuch as that of the 
River Thames about London; and that likewiſe being brewed 
Win ſuch Water it makes very good Ale; but that it will 
not keep above ſix Months without turning ſtale, and a lit- 
tle ſharp, even though he allows fourteen Buſhels to the 
Hogſhead. He adds, that he has try'd the high-dry'd 
Malt to brew Beer with for keeping, and hopped it ac- 
cordingly ; and yet he could never brew it ſo as, to drink 
loft and mellow, like that brewed with pale Malt. There 
s an acid Quality in the high-dry'd Malt, which ne 
that 
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that Diſtemper commonly called the Heart-bnrn in thoſe 
that drink of the Ale or Beer made of it. When Mal: is 
mentioned, as before, that made of Barley is meant; for 


' | Wheat-malt, Pea-malt, or theſe mixed with Barley malt, 


though they produce a high-coloured Liquor, will keep 
many Years, and drink ſoft and ſmooth, but then they 
have the Mum Flavour. Some People, who brew with 
high-dry'd Barley-malt, put a Bag, containing about three 
Pints of Wheat, into every Hogſhead of Drink, and that 
has fined it, and made it drink mellow : Others haye 
t about three Pints of Wheat-malt into a Hogſhead, 
which has produced the ſame Effect. But all Malt Li- 
quors, however they may be well brewed, may be ſpoiled 
by bad Cellaring, and be now and then ſubject to ferment 
in the Caſk, and conſequently turn thick and ſour. The 
beſt Way to help this, and bring the Drink to itſelf, is to 
open the Bung of the Caſk for two or three Days; and, if 
that does not ſtop the Fermentation, then put about two 
or three Pounds of Oyſter-ſhells, waſhed, and dried well in 
an Oven, and then beaten to fine Powder, and ſtirring it a 
little, it will preſently ſettle the Drink, make it fine, and 
take off the ſharp Taſte of it; and, as ſoon as that is 
done, draw it off into another Veſſel, and put a ſmall Bag 
* of Wheat, or Wheat-malt into it, as above directed, or in 
Proportion as the Veilel is larger or ſmaller. 
Sometimes ſuch Fermentations will happen in Drink by 
Change of Weather, if it is in a bad Cellar, and it will in 
a few Months fall fine of itſelf, and grow mellow. 
It is remarkable, that high-dry'd Malt ſhould not be uſed 
in Brewing, till it has been ground ten Days or a Fortnight ; 
it yields much ſtronger Drink than the ſame Quantity of 


Malt freſh ground: But if you deſign to keep Malt ſome | | 


Time ground before you uſe it, you muſt take care to keep 
it very dry, and the Air at that Time muſt likewiſe be 
dry. And as for pale Malt, which has not partaken 0 
much of the Fire, it muſt not remain ground above a Weck 

before you uſe it. 
A s for Hops, the neweſt are much the beſt, though they 
will remain very good two Years; but after that, they 
begin to decay and loſe their good Flavour, unleſs great 

uantities have been kept together; for in that Caſe they 


Will keep much longer good than in ſmall _ 
2 | ele. 
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Theſe, for their better Preſervation, ſhould be kept in a 
very dry Place; though the Dealers in them rather chuſe 
ſoch Places as are moderately between moiſt and dry, that 
they may not loſe of their Weight. Notice muſt be taken 
here of a Method which has been uſed to ſtale and decayed 
Hops, to make them recover their Bitterneſs, which is to 
unbag them, and ſprinkle them with Alogs and Water, 
which, when it has proved a bad Malt Year, has ſpoiled 
great Quantities of Drink about London; for even where 
the Water, the Malt, the Brewer, and the Cellars, are each 


about, or elſe we muft expect but a bad Account of our 
Labour. And fo likewiſe the Yeaſt or Bari that you work 
rour Drink with muſt be well conſidered, or a good Brew- 
ing may be ſpoiled by that alone; and be ſure to be always 
provided before you begin brewing, for your Wort will not 
ttay for it. | 46 

in ſome-remote Places from Towns it is practiſed to dip 
Whiſks into Yeaſt, and beat it well, and ſo hang up the 


Brewing till two Months afterwards, the beating and ftir- 
ting one of theſe Whiſks in new Wort will raiſe a Working 
or Fermentation in it. It is a Rule that all Drink ſhould 
be worked well in the Tun, or Keel, before it be put in 
the Veſlel, for. elſe it will not eaſily grow fine. Some fol- 
low the Rule of beating down the Yeaſt pretty often while 
it is in the Tun, and keep it there working for two er 
tiree Days, obſerving to put it in the Veſſel juſt when the 
Yeaſt begins to fall. This Drink is commonly very fine, 
whereas that which is put into the Veſſel quickly after it is 
brewed will not be fine in many Months. | 


for brewing Drink for keeping, if the Cellars are ſubje& 
to the Heat of the Sun, or warm Summer Air, it is beſt 
to brew in O&ober, that the Drink may have Time to di- 
geſt before the warm Seaſon comes on: And if Cellars are 


s to brew in March; and ſome experienced Brewers always 
chuſe to brew with the pale Malt in March, and the brown 
in October; for they gueſs that the pale Malt, being made 

E's with 


PPP 


zood, a bad Hop will ſpoil all: So that every one of theſe 
Particulars ſhould be well choſen before the Brewing is et 


Whiſks with the Yeaſt in them to dry; and if there is na 


We may yet obſerve, that with relation to the Seaſon 


nclinable to Damps, and to receive Water, the beſt Time 
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with a leſſer Degree of Fire than the other, wants the Sum. 
mer Seaſon to ripen in; and ſo, on the contrary, the 
brown, having had a larger Share of the Fire to dry it, is 
more capable of defending itſelf againit the Cold of the 


Winter Seaſon, But how far theſe Reaſons may be Juſt, 


I ſhall rot pretend to determine; but, in ſuch a Work as 


this, nothing ſhould be omitted, that may contribute to give 


the leaſt Hint towards meliorating ſo valuable a Manutac- 


ture; the Artiſts in the Brewing Way are at Liberty to judge 


as they pleaſe. ume. 
But, when we have been careful in all the above Parti. 


A calars, if the Caſks are not in good Order, ſtill the Brew. 


mg may be ſpoiled. New Caſks are apt to give the Drink 


an ill Vaſe, if they are not well ſcalded and ſeaſoned ſeve- 


ral Days ſucceſſively before they are put in Uſe ; and for 
old Caiks, if they ſtand any Time out of Uſe, they are apt 
to grow muſty. "I 

There is but little more to ſay about the Management 
of Drink, and 'that is concerning the Bottling of it. The 
Bottles firſt muſt be well cleaned and dried, for wet Bottles 
will make the Drink turn mouldy, or mothery, as the 


call it; and, by wet Bottles, many Veſſels of good Drin 


are ſpoiled. But if the Bottles are clean and dry, yet if 


the Corks are not new and ſound, the Drink is fill liable 
to be damaged; for if the Air can get into the Bottles, the 


Drink will grow flat, and will never riſe. Many who flat- 


| tered themſelves that they knew how to be ſaving, and have 
uſed old Corks on this Occaſion} have ſpoiled as much Li- 
or as has flood them in four or five Pounds, only for 
Pant of laying out three or four Shillings. If Bottles are 
corked as they ſhould be, it is hard to pull out the Cork3 


without a Screw; and, to be ſure to draw the Cork without 


breaking, the Screw ought to go through the Cork, and then 
the Air muſt neceſſarily find a Paſſage where the Screw 


has paſſed, and therefore the Cork is good for nothing; or 


if a Cork has once been in a Bottle, and has been drawn 


without a Screw, yet that Cork will turn muſty as {oon #5 


it is expoſed to the Air, and will communicate its ill Fla- 


vour to the Bottle where it is next put, and ſpoil the Drink 
that Way. | E 
In the Choice of Corks, chuſe thoſe that are ſoft and 


clear from Specks, and lay them in Water a Day 5 * 


| | [ D 
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before you uſe them; but let them dry again before you - 


put them in Bottles, leſt they ſhould happen to turn mouldy: 
With this Care you may make good Drink, and preſerve 
it to anſwer your ExpeCtation, | 

In the Bottling of Drink you may alſo obſerve, that the 
Top and Middle of the Hogſhead is the ſtrongeſt, and will 
ſooner riſe in the Bottles than the Bottom: And when 
once you begin to bottle a Veſſel of any Liquor, be ſure 
not to leave it till it is all compleated, for elſe you will 


have ſome of one Taſte, and ſome of another. 


= 


If you find that a Veſſel of Drink begins to grow flat 
whillt it is in common Draught, bottle it, and into every 


Bottle put a Piece of Loaf-Sugar, about the Quantity of a 
Walnut, which will make the Drink riſe and come to it- 
ſelf; and, to forward its Ripening, you may ſet ſome Bot- 


tles in Hay in a warm Place; but Straw will not aſſiſt its 


"i 


Ripening. 

Where there are not good Cellars, Holes have been ſunk 
in the Ground, and large Oil - Jars put into them, and the 
Earth filled cloſe about the Sides. One of theſe Jars may 
hold about a dozen Quart Bottles, and will Keep the Drink 
very well; but the Tops of the Jars muſt be kept cloſe co- 
vered up: And in Winter-time, when the Weather. 1s 


froſty, ſhut up all the Lights or Windows into ſuch Cel- 


lars, and cover them cloſe with freſh Horſe-dung, or Horſe- 
litter; but it is much better to have no Lights or Windows 
at all to any Cellar, for the Reaſons given above. 

If there h 
of Small-Beer in March and October, ſome of it may be 


bottled at fix Menths End, putting into every Bottle a 


Lump of Loaf-Sugar as big as a Walnut; this eſpecially 
will be very refreſhing Drink in the Summer: Or if you 
happen to brew in Summer, and are deſirous of briſk Small 
beer, bottle it as above, as ſoon as it has done working. 
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The following TABLES are calculated for the Uſe of 
1 _ thoſe not converſant in Arithmetic, that they may at one 


View, either at Market, or when they return Home, 
reckon what any ching comes to. 


An Uſeful TABL. E to be got by Hcart. 
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An Explanation of the Valuation TABLES. 


. 14 Obſerve under the Words [Value of] a Figure of 2; 
. one Farthing is one Halfpenny, and twice one Penny 


is two Pence aper. as at the End of the 
8 4 firlt Page. 
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' L The laſt Line at Bottom 500 Farthings is — 
eo One Penny Farthing is —— 
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CHARITY made pleaſant, 
h 1 ES t 
Relieving their own FAMILY; or poor 
neighbouring People, 
B Y 


Cheap, eaſy, and ſafe REMEDIES. 
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INTRODUCTION. 


NN MELT SIC has long been deemed an Art not to 


4 


ſigned, by Reaſon and Experience, 3 | 2 

The following Receipts are a Collection from ſeveral 
private Families that have effected the Cures they were in- 
tended for, and may be ſafely uſed for the Liſorders men- 
tioned, J have carefully examined, and often applied many 
of them, with great Succeſs. 8 us 


Notwithſtanding a great deal may be ſaid in Praiſe of 


Phyſic, be it remembered, that the following well-known 


* 


Remedies will always 20 a e towards a Cure, if EE 


Temperance in Eating and rinking E duly obſerved; as 


Pl Water 


* be acquired but by Men of Learning only; but n 
's P % the Exorbitance of their Fees, and the Extra- 
bs tt vagance of Apotheearies Bills, has made Fa- 
* nmily Receipts much eſteemed; more eſpeeiallß/ß 
when they are well choſen, and adapted to tfe Cure de- 


2 „ The Houſekeeper” 1 Ague. 


+ Water-gruel, White - wine Whey, Mutton broth, Butter d. 
ale, Milk-porridge, Roſemary and Ale, Balm and Sage 
Tea, and many other Herbs, and ſuch as may be called 
Kitchen Phyſic. | 

I doubt not but many People will find great Relief by 
theſe Medicines, timely applied ; and, as I am convinced of 
the Utility of them; it is with Pleaſure I lay them before 
the Public. 


Mary Mols. 
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For an Ague, by Dr. Mead. 


AKE a Drachm of Fowder of Myrrh, mix it in a 
- nful of Sack, then take it, and drink a Glaſs of 
Sack. * it. Do this, as near as you can, an Hour before 
the Fit comes on. 


2] Or, Half an Ounce of Bark powdered, thirty Grains 
of Snake root powdered, and forty Grains of Salt of Worm. 
wood; mix all theſe well together, divide the Whole into 
three equal Doſes, and take one in a Glaſs of Wine two 


Hours before the Fit comes on. This has cured Thou- 
5151 


31 Or, Take a Spider alive, cover it with new ſoſt 
E---. crummy Bread without bruiſing it; let the Patient ſwallow 
it faſting. This is an effectual Cure, but many are ſet 
gagainſt it. It has been frequently given to People, who 


did not know the Contents, and has had the deſired 


4 Or, Mix together five Drachms of Bark, two Ounces 
f White Honey, and three Spoonfuls of Syrup of Maiden- 


1 3 F hair, and divide the Mixture into three Doſes, which are 
ds be taken three Mornings faſting in ſome Liquid. This 
has proved very ſucceſsful, 


51 Or, Take a large Onion, make a large Hole in it, 


-4 


Band, and'as ſoon as the Fit comes on drink it up. 


big enough to put a large Nutmeg in, and roaſt it before 
tze Fire till the Nutmeg is ſoft; then cut the Nutmeg into 
Quart of Strong Beer, and put in one large Glaſs of 


AGUE 


- 
- 
— 


= 
= 


Aſthma. Packet- Book. 3 
AG UE Charms, I ſhall not mention any, though every 

Pariſh produces fome Perſon that has an effectual 
Charm for this lazy Diſorder; when the Body is any Way 
out of Order, the Mind is ſo alſo; they may ſerve to di- 
vert the Patient, and, in my Opinion, if you have Faith 
in them, the Cure 1s half effected 


— 


of Flaifter againſt the Apoplexy. Take Galbanum and 

Opoponax, of each two Drachms ;,Pellitory of Spain 
and Caftor, of each a Drachm ; Oil of Amber, a Scruple ; 
and Venice Turpentine, enough to make a Plaiſter. 


c 


FOR an Aſihma. Take three Quarters of an Ounce of 
Sena, Half an Ounce of Flower of Sulphur, two 


Drachms of Ginger, Half a Drachm of Saffron powdered, 
and mix d with four Ounces of Honey. Take the Quantity 
of a Nutmeg Night and Morning. . 


Poppy Water for an Afihma. Fill a large Glaſs or Pan 
with freſh Poppies, put to it a Quart of Hyſop water, 
a Pint of Damaſk Roſe-water and Penny- royal- water, two 
Quarts of Compound Briony-water, Half a Pound of Raiſinss 
ſtoned, a Quarter of a Pound of Figs ſlic d, two Ounces f 
Sugar- candy, two Ounces of Syrup of Maiden- hair, Wo 
Ounces of Syrup of Ground- ivy, two Ounces of Stick j- 
quoriſh ſliced, Carrawayſeeds and Anniſeeds three Ounces: +3 
each bruis'd ; let theſe ſtand ſix Weeks in the Sun, then" 
ſtrain it off in Bottles, and drink four Spoonfuls at a Time 
R. Mead's Receipt for the Cure of a Bite of a Mad Dag. _ 
Let the Patient be blooded at the Arm nine or ten 
Ounces Take of the Herb called in Latin, Lichen Cene- 
reus Terreflris, in Engliſh, Aſh-colour'd Ground Liverwort, 
clean'd, dried, and powder'd, Half an Ounce, and Black 
Pepper powder'd, two Drachms ; mix theſe well together, 
and divide the Powder into four Doſes, one. of which mutt: ©: 
be taken every Morning faſting, for four ſucceſſive Morn. 
Ings, in Half a Pint of warm Cow's Milk, Aſter theſe 
four Doſes are taken, the Patient muſt go into the Cold 
Bath, or a cold Spring or River, every Morning faſting, 


tor a Month. He maſt be dipt all over, but not ſtay in 
+ | A 2 5 (with | £30 
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4 © "mn Henſe-keeper's Bites, 
(with his Head above Water) longer than Half a Minute, i 


the Water be very cold. After this he muſt go in thug, 
Times a Week for a Fortnight longer. 


N. B The Lichen is a very common Herb, and prays 
generally in {andy and barren Soils all over England. The 


right Time. to gather it is in the Months of October and 


November. | 
2] Or, Take the Leaves of Rue, pick'd from the Stalk; 


ard bruiſe them; fix Ounces of Garlick pick'd and bruiſed, 


Venice Treacle and Scrapings of Pewter, four Ounces of 
each; boil theſe over a {low Fire in two Quarts of Ale til 
one Pint is conſumed ; keep it in a Pottle cloſe ſtopp'd, and 


give nine Spoonfuls to the Perſon warm, ſeven Mornings 


ſucceſſively, and ſix to a Dog. To be given nine Days 
after the Bite. Apply the Ingredients hot to the Wound. 


After returning from Salt Water, take an Ounce of Tor 


mentil Roots, an Ounce of Aſſa fœtida, Eeanlaſter four 


Lay 


- 
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; Change of the Moon, or the Full. 


- 


- 
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This is praQtis'd with great Succeſs at Tonquin in the 


* 
* 
- 


dme next New or Full Moon after the firſt. 
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ther Doſe thirty Days after; but if the Perſon has the 
Symptoms of Madneſs before he has had the Medicine, he 
muſt take two Doſes in an Hour and a Half. 


- 


Prachms, and Lignum Aloes two Lrachms ; ſteep theſe in 
Milk, then boil the Milk, and drink it faſting before the 


31 Or, Take of native Cinnabar, and factitious Cinnt 
bar, both ground to an exceeding fine Powder, each twenty. 


four Grains; of the ſtrongeſt Moſk, fixteen Grains; rub 


theſe together till the Muſk is alſo become very fine, and 
gc it all for a Doſe, in a ſmall Tea-cup full of Arrack or 
randy, as ſoon as poſſible after the Perſon is bit, and ano- 


Eaft Indies, and lately communicated to the Public as an 


- -infallible Remedy. 
4] Or, Take the youngeſt Shoots of the Elder: tree, 


peel of the outſide Rind; then, ſcraping off the green 


ind, take two Handfuls of it, which {ſimmer a Quarter of 
an Hour in five Pints of Ale, ſtrain it off, and when cold 
put it in Bottles; then take Half a Pint made warm the 


| - firſt Thing in a Morning, and the laſt at Night, and be 


* 


ſure to keep ycurſelf warm; alſo bathe the Part affected 
with ſome of the Liquor warmed : The Dole to be repeated 


V. B. 


- 
— 


Bitters, Sc. Pioctet- Boot. ' 
V. B. It is good for Cattle as well as the human Spe- 


cies. 


The Salt Water is ſo well known a Remedy, that no 
Perſon ſhould neglect it, chat! is able to get to it. 


— — — — 


TH E Negro Czfar's Cure for the Bite of a Rattle-Snake.. 
Take * Roots of Plantane or Hoare- Hound, (in Sum- 
mer Roots and Branches together) a ſufficient Quantity, 
bruiſe them in a d ortar, and ſqueeze out the Juice, of 
which give, as ſoon as poſſible, one large Spoonful ; and if 
he is ſwell'd you muſt force it down his Throat: This ge- 
nerally will cure; but, if the Patient finds no Relief in an 
Hour after, you may give another Spoonful, which never 
fails. 
If the Roots are dried, they muſt be moiſtened with a 
little Water. 
To the Wound may be applied a Leaf of good Tobacco, 
moiſtened with Rum. 


PO make Bitters. Take a Gallon of tbe beſt French 

Brandy, an Ounce of Saffron, two Ounces: of Gentian- 
roots flic'd thin, fix Pennyworth of Cochineal, and a ſmall - 
Quantity of Orange peel; put them in a. Bottle, * let 2 
them ſtand two or or three Wecks. __—_ 


4 


— 


fop Blood, Take Poff balls full ripe, "break they i 81 
warily, and ſave the Powder that is within. Strew this. #5 5 t 
Powder over the Wound, and bind: it on. <A 


2] Or, Take a Pound of F rong White-wine Vinegar, . 4 
diſolve in it over the Fire an Ounce of Salt-petre and a a 
Drachm of Camphire, and foment the Part t with: it. 


— 4 . 
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FOR a fore Breaſt. Take a Quarter = off an Ounce of. © '* 
Mace, and three Tunes that Weight of a Stone-Horſe's. 
Hoof, dried and beat to Powder, a Pint of White-wine,. - > 
and a Quart of Ale; mix them together, and let it fland*..'* 
three Days. Drink it Night aud Morning, Half a Pint ct 
Time. Take a Pint of White-wine Vinegar, and Half a 

Yard of blue Linen Cloth; cut it into nine Pieces, and dip- 
t in the Vinegar, and every Night and N Put à f 
Plaiſter to the Breaſt, 5 
a 3 2] 5 r 
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6 The Houſe-keeper”s Bruiſes, E. 


21 Or, Take an equal Quantity of Bull's Fat, Roſin, 
Pitch, and unprepar'd tees-wax, melt them all together, ang 
keep it in an Earthen Pot for your Uſe. 


Ss ” „ 


FO R a-ſore running Breaſt, or inward ARES Sore. Tae 
Stone Horſe's Hoof, and dry it very well; to every fi 
Thimblefuls of the Powder, take three Thimblefuls of 


Mace, and put them into a Quart of Ale. Drink a Gil 
of it Morning and Night. 


* 


A Salbe for any Bruiſe or Sore, ſpread on a Piece of Paper. 
| Take Roſin, Frankincenſe, Bees-wax, and Sheep's Suet, 
of each Half a Pound; Albinum four Ounces, Turpentine 
two Ounces and a Half, Myrrh and Maſtick of each an 
Ounce, and Camphire two Drachms ; firſt diſſolve the Gums 
in a Pint of White-wine Vinegar over the Fire, but don't 
let it boil; then put in the Suet, ſhred ſmall, and the Wax, 
ſhav'd thin; keep it ſtirring, rub the Camphire ſmall with 
'a"tew Drops of Oil of Turpentine, and put all through a 
Bag into a Pint of White. wine, in a Stone Pan; fir it till 
it is cold, then work it, with your Hands butter'd, into 
Rolls; it muſt be cold Wine, not boil'd. It may be laid 
on the Throat when it is fore, or ſwell'd. 7 


221 Or, Take Brandy and Linſeed-Oil together, warm 

them, and rub them in hot upon the Place before the lire, 

with a hot Hand. If once doing will not ſerve, do it again, 
It the Oil is offenſive, take ſweet Butter. 


31 Or, Take a Bottle of the beſt Oil of Olives, and as 
mch of the Thorn-Apple as you can ſtir in when it i 
:-brar'd ;\ſet it on a gentle Fire, and let it boil till you 
> Andi is of a good green Colour; drop it on a Salver, and, 
if you make it directly, you muſt take a Quarter of a Pound 
of Bees-wax, a Quarter of a Pound of Roſin, and two Ounces 
of Venice Turpentine; ſet your green Oil over the Fire, the! 
lice your Bees-wax, beat your Roſin, and put them in; let 
them infuſe ſoftly till all is melted, then take it off the File, 
and put in your Turpentine; ſtir it about, put it into 9 
Gallipot, and keep it for your Uſe. 
4 Or, Take an Apple, pare it, cut out the Core, and 


= poundit. with Salad Oil till it is a ſoſt Poultice; then bins 
„ : | 
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Canker. ond Pocket- Bool. | 7 


it on the Part, and as it grows dry you muſt apply 
freſh to it. ' 


] Or, Take a Pint of Seville Oil, Half a Pound of 
Red Lead, and an Ounce of Bees-wax; let them boil an 
Hour, then pour it on an oil'd Board, and make it into 
Rolls. 

6] Or, Take St. John's-wort, Ground-Ivy, Mallows, 
and Elder-leaves, of each two Handfuls ; mince them ſmall, 
and boil them in a Quart of the beſt Sweet Oil, a Spoonful 
of Venice Turpentine, and two Ounces of Bees-wax; boil 


tied up cloſe. "I 
7] Or, Beat up the Whites of Eggs well with White 
Roſe-water, and anoint the Part. = 
Stay to be laid to the Throat for a Canter. Take Ver- 
digreaſe beat fine, and mix it with Butter ; lay it to 
the 'Throat, and put a Cloth between it and the Skin, or 
elſe it will make it ſore. It will keep the Canker from 
ſpreading, and ſometimes cure without waſhing. 6 


[JOUTH Salve for the Canker. Take Marigold-leaves 


mix them like to an Electuary. 
N. B. The Mouth muſt be lightly 
and then a little of the Salve rubb'd all over. 


ha — c OOO CCC 


and Strawberry leaves, of each a Handful, and a Handful 
and a Half of Sage; boil all theſe together in three Pints 
of Spring- water; (it muſt boi for Half an Hour) then take 


clear 


=. 


£ 


it till it is a Salve, ſtrain it into a Pot, and keep it for Uſe, _ 


” 1fOUTH Hater for the Canker. Take half a Handful 
of Damaſk Roſe-leaves (the green Leaves) green - ©: 
, Thyme, Colambine-leaves, Violet-leaves, Woodbine leaves, 1 


up your Herbs, and drain them through a Sieve; then 


and Mother-Thyme, of each a Handful, and a Hand. 
ful and a Half of Scurvy-graſs, ſmall green Thyme, ank 
ſown Hyſſop, of each half a Handful, three Slips of Hergg 
of Grace, Yeariff, and Meadow Daiſies which haye re&:*:8 
Flowers, of each half a Handful, and a Pound of Roe = 
Alom ; burn and beat the Alom, and ſift it in a Seve; ; i 
dry your Herbs in an Oven, rub them, and fift. them 
through a Sieve, and put as much Honey thereto” as WII 


touch'd, and waſh'd; - * 


G 
— * 


8 De Houſe-keeper's Canker, Oe. 
clear it into a Pan, ard put Half a Pound of Alom to it, 


and when it boils ſkim it very well, and put a Pound of 
Honey into it; then let it boil a while, and keep it for 
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your Uſe. Add to all theſe a Slip or two of Rue. 


FOR the Canker. Take a Handful of Daily-leaves, 


Woodbine, Columbine, and Red Sage, of each a like 
Quantity, adding a little Scurvy-graſs ; beat them and ſtrain 
them ; put to them a Pint of White-wine Vinegar, two 
Ounces of Alom, and two Spoonfuls of Honey, and boil 
it till ie comes to a Salve. 


2] Or, Take a Quart of Crab Verjuice, very old, a 
Handful of Red Sage, and a Quarter of a Pound of Honey, 
with the Quantity of a Nutmeg of Blue Vitnol, the ſame 


of Blue Stone; put theſe together in a Pipkin, and let it 


boil till it comes to a Pint; gargal the Mouth three or four 
Times a Day, making it warm; then dip ſome Lint and 
lay it to the fore Place. 


Fo inweterate Caſes, attended with dropfical Symptoms, 


Jaundice, or Femcle Obſiruttions, Take Camomile— 


flowers powder'd, twenty Grains, Salt of Steel and Snake- 
root, of each five Grains; take them either in Bolus's or 
* Powders. 

Take Half an Ounce of Camomile flowers, an Ounce of 
>: Conſerve of Rue, Rhubarb powder'd, and Sal-Armoniac, 
of each two Scruples, and enough Syrup of Cloves to 
make an EleQuary ; let the Quantity of a Nutmeg be taken 
every three or four Hours. 
VNV. B. You may occaſionally. change * Conſerve of 
=. Rue for that of Roman Worm wood, whic 

gaga agreeable, and nearly as efficacious. When the Fit is put 
by, the Medicines muſt be continued at large Diſtances for 
2 Fortnight at leaſt; thrice a Day, for Example, for the 
| two following Days; then twice a Day for about a Week 


% 


is rather more 


more; after which, the Conſtitution being much impaired, 


and the Stomach weak, a good plain Bitter, with Orange- 


peel and Gentian, of each two Drachms, and Camomile- 
lowers and Centanry-taps, half a Handful of each; infuſe 
them in à Pint and a Half of boiling Water, and drink 4 
Glaſs of the Iufuſon, when ſtrain d, twice a Day. 100 
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Cholick. *Pocket-Book, * --9 
FO Children when wiolently-fure or galled. Take May- 
Batter out of the Churn, Mutton- ſuet off the Kidney, 
a Handful of Stonecrop, a Handful of Knot graſs, a Hand- 
ful of Elder, and the ſame Quantity of Mallows and Yar- 
row; ſtamp and ſtrain them, then boil them, and ſtrain the 
Liquor; then take Pompilion, anoint the Place grieved, 
and put on a Piece of Scarlet Cloth, and lay the Child with 
the Heels upwards, ſpread it on Glove-leather, and lay it 
about the Place grieved. | | 
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A Remedy for the Cholick. Take of the Powder of Yar- be n 
row one Drachm, in a Glaſs of warm Wine, or an BY 
other Vehicle. 


2] Or, Take Sage and Mint, boil them in a fit Propor” 
tion of Claret, and then ſtrain and ſweeten it with Sugar. 


] Or, Take Sena, Anniſeed, Liquorice (the Wood) 
chopp'd ſmall, Guaiacum and Elecampane-roots, of each 3'F 
two Ounces, and a Pound of Figs ſplit ; infuſe theſe in tour 
Quarts of Anniſeed-water ten or fourteen Days, and take i 
three Spoonfuls at going to Bed, and, if neceſſary, two in 
the Morning. Add four Pennyworth of Saffron. | 


4] Or, Take Knee-Holly, boil it in Ale, and take a good 
Draught. 1 3 

5] Or, Take white French-beans, dry them before the. : il 
Fire, and pound and fift them, and take a "Tea Spoonful 3 
Night and Morning, drinking a Glaſs of White Wine after. 


o 


O make Chalick Wine. Take Guaiacum-chips, Elecam- 
© pane-roots, Liquorice flic'd, and Coriander feeds bruis d, 
of each two Ounces and a Half, a Pound of Raiſins ſlon d, 
an Ounce of Rhubarb, and an Ounce of Sena; infuſe them 
in three Quarts of ſmall Anniſeed-water ſix Jays, ſhaking 
it twice or thrice a Day, the two laſt Days letting it ſtand 
without; then pour it off ſoftly, as long as it runs clear, 
through a Jelly-bag; then bottle it up and flop it cloſe; = 
take tive Spoonfuls at a Time, and if the Fit continues 
repeat it the ſame Day. It may be taken any Time for 4 
Surfeit. Take the ſame Quantity for a Cough, or Weak- Mi 
neſs in the Lungs, or two or three Spoonfyls in a Morning 
faſting, three or four Mornings together, according as you 
Body is in Strength, 822 e 
5 DOCTOR 
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| F OR a Conſumption. Take twenty Snails, and a Handful 
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2D OCTOR Gibſon's Receipt for a Conſumption, inſtead of 


Harley; boil it to a Quart, then ſtrain it, and take two 
Spoonfuls in Half a Pint of Milk, twice a Pay. 


ſome Milk. 


of Spring water, the Spring riſing againſt the Sun in the 
Morning; boil it to a Quart, and then take a Quart of new 


it like common Drink, and no other. 


| 4 N infallible Fon for à galloping Conſumption. - Take 
Half a Pound of Raiſins of the Sun fton'd, a Quarter of 
= a Pound of Figs, a Quarter of a Pound of Honey, Half 


- 
* 
— 
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Pane, a grated Nutmeg, and a Pound of Double-refin'd 


Stone Mortar, and pour into it, by Degrees, a Pint of 


F * | Y 2 
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10 . The Houſe-heeper's Conſumption, 


Aſſes Mili. To three Pints of Water put forty nails, 
two Ounces of Eringo root, and two Ounces of French 


— 


of broad Daifies, and put in a Quart of Water, and 
gently boil it to a Pint ; take a Spoonful every Morning in 


.2] Or, Take twelve Leaves of Holford to two Quarts 


Milk, boil it, and let both be cold; then mix it, and drink 


an Ounce of Lucatellus's Balſam, Half an Ounce of the 
Powder of Steel, Half an Ounce of the Flour of Elecam- 


pugar pounded ; ſhred and pound all theſe together in a 


Sallad Oil. Eat a Bit four Times a Day about as big as a 
Nutmeg ; every Morning drink a Glaſs of old Malaga 
Sack, with the Volk of a new-laid Egg, and as much Flour 
of Brimſtone as will lie upon a Sixpence, the next Morning 
as much Flour of Elecampane, and ſo alternately. 


SAS A 8 


make the Cordial Pall. Take a Pound of the beſt Ar. 


Cordials. The Houſe-keeper's IT 


to make into Balls, and dry them in the Sun. They are 
excellent good. .It is a — Cordial for all Fevers, and 
perpetual Diſeaſes. 


e a % 


rH E Cordial Tincture. Take two Ounces of the beſt 
Perſian Rhubarb, an Ounce of Liquorice, an Ounce of Co- 
riander-ſeed, a Drachm of Saffron, two Drachms of Cochi- 
neal bruis'd, and a Pound of Raiſins of the Sun ſton d; add 
to theſe two Quarts of French Brandy, and ſtop it cloſe ; ; 
then ſet it in the Sun, or by the Fire- ſide, for fourteen Days; 
then pour off the Tincture, and Jt to the Dregs a Quart 
of Brandy, and let it ſtand the ſame Time ; then firain it 
off, and mix them together for Uſe. 


11 


HO to make a Newer, failing Cordial. Take Fennel- 
ſeed, Cummin ſeed, and Coriander- ſeed, of each three 
Ounces, Sena four Ounces, Elecampane roots, Liquorice, 

and Horſe-radiſh Root, of each three Ounces, Venice Trea- 
cle an Ounce, Saffron a Drachm, and Raiſins of the Sun a 
Pound ; cut your Roots, ſtone the Raiſins, and bruiſe two 
Ounces of Guaiacum, ſometimes called Lignum Vitæ; you 
may leave out the Cummin ſeeds and put in this Wood; 

bruiſe your Seeds, then put all together into two Quarts of 


frain it off for or your Uſe. 


. 


Take i the Herbs — and Coltsfoot dry d, of each 


cut the Herbs in the Manner of Tobacco, and ſprinkle the 
Powder of Amber amongſt them, and ſmoke 2 or three 
Pipes of it a Day for a Fortnight; during. which Time uſe 
the following Lozenges : | 
Take beft Spaniſh Juice of Liquorice an Ounce, Double- - 
ref d Sugar two Ounces, Gum Arabic finely powder'd, 
two Drachms ; Extract of Opium, or London Laudanum, 
one Scruple, or twenty Grains, all well beaten” or pounded 
| Wyether ; then, with Mucilage of Gum Tragacanth, form 
* | tom 


good Brandy put into a Bottle; let it ſtand a Week, then . 9 f 


4 Recipe f or Colds and Coughs by Dr. Bricken „7 Lane by 6 | | 


an Ounce, beſt Tobacco Half an Ounce, choiceſt White 
Amber in Powder three Drachms, freſheſt Squinanch, or 
Camel's Hay, and of the Herb Ros Solis, not with the * 
oblong but with the round Leaf, of each Half an Ounce; 


12 | The Houſe-keeper”s Courhs, 


into ſmall Lozenges, to be diſſolved leiſurely in the Mouth 
and ſwallowed down as gently as poſſible. 


2] Or, Two Cups full of Spring-water, ditto of Milk, 
fiimmer'd over the Fire with brown Sugar-candy, Syrup. 
ſweet, as hot as you can bear it. 


3] Or, Take an Ounce of Nettle-ſeed, mix it in Half 
a Pound of Treacle, and take it at Night, or when you 
_ pleaſe, | 


4] Or, Take Balſam Capivi Half an Ounce, diſſolve it 
in the Yolk of a new-laid Egg ; add to it Half a Pint of 
Hyffop-water, and Balſamick Syrup two Ounces ; ſhake 
them well together, and take three Spoonfuls going to Bed. 


$] Or, Take an Ounce of Honey, as much Primſtone as 

will lie on a Shilling, or more, an Ounce of Conlerve of 
Roſes, and an Ounce of brown Sugar-candy ; beat and mix 

them together, and take as much as a Knife's Point will 
hold at going to Bed. If you pleaſe, you may put a little 
Oil of Almonds amongſt it. 


61] Or, Take Elecampane four Ounces, Marſhhmallows 
twelve Ounces, and Quinces ſixteen Ounces ; boil them in 
fair Water, with the Roots, till they are ſo ſoft as to break; 
tthen break them in a Mortar with the Quinces, and paſs 
them through a Strainer ; and to every Pound of Mixture 
add two Pounds of white Honey, and boil them together, 
but don't over boil them; then take them away from the 
Fire, and to every Pound of the Matter add, of Saffron a 
S.cruple, Cinnamon a Drachm, Flour of Sulphur two Ources, 
and Liquorice a Scruple ; incorporate theſe well together, 
and then it is made ; but it ought to be aromatiz'd with 
Muſc and Roſe-water. If you have no Quinces uſe Mar- 
EF. malade; don't boil the Marmalade with the Roots, but in- 
E- . corporate it with the Roots after they are boil'd, and then 


* 


it is done. 


— 


D Rache: Receipt for the Hooping Cough. Take two 
EF. - *=” Ounces of Conſerve of Roſes, two Ounces of Raiſins 
of the Sun fton'd, two Ounces of brown tugar-candy, and 
two Pennyworth of Spirits of Sulphur ; beat them up into 
2 Conſerve, and take it Morning and Evening. = 


ö 2 | 2] Or, 


* 4 - 
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2] Or, Take a good Handful of dried Colts. foot. leaves, 
cut them ſmall, and boil them in a Pint of Spring- water 
in Half a Pint is boil'd away; then take it off the Fire, 
and when it is almoſt cold ſtrain it through a Cloth, ſqueez- 
ing the Herbs as dry as you can; then throw them away, 
and diſſolve in the Liquor an Ounce of brown Sugar- candy 
fnely powdered, and give the Child (if it be but three or 
four Years old, and fo in Proportion) a Spoonful of it, cold 
or warm, as the Seaſon proves, three or four Times a Day; 
or oftener, if the Fit of Coughing comes frequently, till 
well, which will be in two or three Days; but it will pre- 
ſently abate the Violence of the Diſtemper, 


— 


O cure Cuts. Leaves of Great St. John's Wort, called 
Tutſan, cures a freſh Cut. From the I»þe4or, publiſh'd 
by Dr. Hill. | 


— 


D AFFY's Elixir. Take Fennel-ſeed, Carraway-ſeed, and 
Coriander ſeed, of each two Ounces, Sena four Ounces, 
Elecampane- roots three Ounces, Lipuorice, three Ounces, 
Venice-Treacle an Ounce, Horſe-radiſh Roots, three Ounces, 
and Raiſins of the Sun ſton'd, a Pound ; cut the Roots, 
and beat the Seeds, then put all together into two QuartggÞs 
Lrendy, or the ſame Quantity of Canary, and put all mig: 
2 Glaſs Bottle, and let it ſtand a Week. This is approv'd 
of for all Obſtructions and ſharp Humours. Take three 
Spoonfuls at going to Bed, and three in the Morning, faſt- 


ing an Hour after it. 


TO cure the Dead Palſy. Take two Artichokes, Stalks 
and all, and beat them in a Mortar till you get a good 
Quantity of Liquor; put to it the ſame Quantity of White- 
Wine Vinegar and Mountain Wine mix'd, and take Half 
K Quarter of a Pint in the Morning faſting, and as much at 
ight, , SR 477 
2] Or, Take a Pound of Freſh Butter, and ſeven Frogs; 
boil them well together, and when it is ſtrain d it will make 
an Ointment. 8 . 


— 


Diet Drink to cool and clear the Blood, and to corre ſharp = 
Humaurt. Take Figs and Raiſins ſlic d, of each four F 
Ounces, Anniſeeds and ſweet Fennel brais'd, of each tres | 
23 b Ounce, if 


* 


— 
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Ounces, Liquorice two Ounces, Cinquefoil two Handfuls 
Mallow-roots and Fennel-roots, of each three Ounces ; boil 
them in four Quarts of Water for a Quarter of an Hour, 
then ſtrain it, and ſweeten it with Sugar- candy; when it i; 
cold, put it in Bottles, and drink of it three 'Times a Day, 


21 Or, Take a Pound of Lime to a Gallon of boiling 
Water, and let it ſtand all Night; then ſtrain it off clear, 
and, to make it ſweet, uſe Liquorice or Figs ; drink it 
Morning and Evening, eating a Cruft. 


FOR the Drop. Take ſixteen large Nutmegs, eleven 

Spoonfuls of Broom Aſhes, dried and burnt in an Oven, 
an Ounce and a Half of Muſtard-ſeed bruis'd, an Handful 
Of Horſe radiſh ſcraped ; all to be put in a Gallon of ſtrong 
Mountain-Wine, and ftand three or four Days. A Gill or 
Half a Pint to be taken faſting every Morning, and to fa 
an Hour or two after it. | 


2] Or, Take Hyſſop, "Thyme, Green Broom, Water. 
_ . Crefſes and Brook-Lime, a Handful of each, and two or 
three Tulip-roots ; boil them in two Gallons of ſtrong old 
Ale till it comes to a Gallon ; then put it into a Wooden 
Veſſel till it is cold, then put Yeaſt upon it, and put a Pint 
of White-Wine into it, and two Spoonfuls of Syrup of 


"Ip Cowflips, and bung it up cloſe. When it is cold you may 


take ſome the next Morning, or at any Time. 


3 Or, Take Dwarf Elder, Green Broom, and Horle- 
radiſh, a Handful of each, a Handful of Madder root waſh'd 
and flit, and Half a Pint of Muſtard-ſeed ; put all theſe into 
three Gallons of Ale, as it runs off the Malt, unboil'd, 
Work it up together with Yeaſt, and take Half a Pint 


Night and Morning, or as often as you pleaſe. 


4} Or, Take a Quart of Strong Beer, a Handful of Broom 
Aſhes, the inward Rind of green Aſh and Horſe-radiſh, 2 
Handful of each, a Race of Ginger, and a Clove of Garlick ; 
Neep theſe in the Beer twenty-four Hours, and take Half 2 


Pint Morning and Evening. j 
51 Or, One Ounce of Green Broom burnt to Aſhes, an 


- - Qunce of Juniper-berries, and Half an Ounce of Rhubarb, 


Keep'd. in a Quart of Mountain; let it ſtand twenty-four 
Hours. Take 4 Wine-Glaſs in a Morning. 7 


- 


_—_ i # 
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FO R the Ewil, or any Humour tending thereto. Take two 

Handfuls of red Pramble-leaves, two Handfuls of broad 
Plantane, a Handful of Verdigreaſe, a Quarter of a Pound 
of Hemp-ſeed beat ſmall, an Ounce of Sena, and an Ounce 
of Saſſafras chopp'd ; boil them all together in fax Quarts- 
of Sweet Wort till it comes to four, and, when you have 
boil'd it, ſtrain it through a Sieve, put it into a Pot, and 
work it with Yeaſt as you do Beer. Take Half a Pint in a 
Morning, and if you don't find that purge enough, take a 


little more, | 


— +. Att. —_— — —_ 


EY E-Water. Take Eye-bright,*Plantane, and Red Roſe- 

water, of each an Ounce, the pureſt white Vitriol, 
finely powder'd, a Drachm, and Spirit of Wine camphorated, 
twenty Drops; mix theſe well together, let it ſettle a Daw 
or two, and then pour off the Clear from the yellow Settling : 
When you uſe this Water, you mult mix it with Pump or 
Spring-water, and then waſh your Eyes with it. As to the 
Strength of it, you muſt mix as your Eyes can bear it, ſo 
make it ſtronger by Degrees as you ſee Occaſion. This is 
good if the Eyes are Blood-ſhot, or a wateriſh Rheum in 


them. 


2] Or, Take ſome. of the cleareſt Wound - water, and 


mix it with the ſame Quantity of Spring- water, and waſh: 
the Eye with your Finger. It is very good for any Sort of 
Humour in the.Eyes, eſpecially for any moiit Humour. 


2] Or, Take three Pints of Milk, two Handfuls of Eye- 


bright, and a Handful of Celandine ; diſtil this off in a2 


cold Still, and keep it for Ule. 


4] Or, Take a little Wine glaſs of Plantane-water, as 
much white Roſe-water and Mountain, or white Madeira 
Wine, and a little Powder of Tutty ; mix it very well, and 
keep it in a Vial; ſtrain it as you uſe it, and waſh your 
Eyes as you ſee Occaſion. | | 

5] Or, Take Lapeſtuca and white Copperas, of eack 


two Pennyworth ; boil it in a Quart of River Water till it is 
2 Pint, then put it into a Bottle with the Water, and drop 


one or two Drops into the Eye, & wet it lightly. 
b 2 6] 04 
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6] Or, Take three Handfuls of red Meadow. daiſies, and 
infuſe them in a Quart of new Liquor three Days in th; 
Sun; then ftrain them out, put to the Liquor a Pint of 


white Roſe-water, and waſh your Eyes every Morning. 


IR Hans Sloan's Ointment for the Eyes. Take of 
prepared Tutty one Ounce; of Lapis Hæmatites pre- 
pared, two Scruples; of the beſt Aloes prepared, twelve 
Grains; of prepared Pearl, four Grains. Put them into a 


 Porphyry or Marble Mortar, and rub them with a Peſtle of 


the ſame Stone very carefully, with a ſufficient Quantity of 
Viper's Greaſe or Fat to make a Liniment. 'To be uſed 
daily, Morning or Evening, or both. 


2 Or, Take two Scruples of Camphire, Half an Ounce 


of Tutty prepared, an Ounce of Virgin's Wax, and four 


Ounces of May-Butter ; melt the Butter and Wax together 
over a Chafing-diſh of Coals, then take them off, put in 
Roſe- water, and work them together; then pour out the 


Roſfe-watex, put in the Camphire and Tutty, and work 
them together well; then put it in a cloſe Pot for Uſe. 


— 


ro dry ap the Pumour of fore E "yes that have been of hang 


Centinuauce. Take a Pound of Chips of Lignum Vite, 
divide it into three Parts, and ſteep it in a Gallon of Spring- 
water all Night; next Day ſet it on the Fire (with the 


Chips in it) in a Tin or Earthen Pot; when Half is boil'd 


away fill it up to a Gallon again, and let it boil till a 
Quart is conſum'd; then take it off, and when it is ſettled 


and cold, pour off the Liquor from the Wood, and bottle 
it up. Drink it three Times a Day, with Half a [int of 


Syrup of Elder-berries, and renew the Liquor as before. 


Bhs 'O R a feeln Face. Take Oil of Elder and Plantane- 


water, of each one Ounce ; beat them well together 


until they be exactly incorporated, and then anoint the 4g 
griev'd Place three Times a Day. 1 


FOR a fever. At the Beginning of the Fever, or when 
tie Party rageth, take Sheep's Lights and lay to the 
Soles of the Feet, and it will draw it quite out of the Head 
Sometimes i cauſeth a Looſeneſs, but then comfortable 


I Fhings muſt be given. 
> Ts Seek 2} 075 
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2] Or, Burdock Leaves and Rue, a Handful of each, and 
Half a Pound of Currants ; beat theſe together in a Mor- 
tar till they are all alike, ſpread it on a Cloth, and lay it 
on the Feet and Wriſts. 


* 


1 


6 — — — — 


F OR intermitting Fevers when the Intervals are diſtinct. 

If the Stomach appears loaded, or the Bark has been 
wen without Succeſs, to grown Perſons, I would recom- 
mend the following Vomit : 

Take from twenty to thirty Grains of the Indian Root 
Ipecacuanha, in any convenient Vehicle, and encourage the 
Operation with plentiful Draughts of Carduus Tea, Water- 
gruel, or Barley-water, but the former is preferable in ge- 
neral, eſpecially if the cold Fit is pretty ſevere. To Chil- 
dren it may be given in Proportion down to ten Grains. 
After the Vomit, as ſoon as the Stomach will bear it, be- 
gin with the following Powder. Take twenty Grains of. 
Camomil-flowers, diaphoretic Antimony, and Salt of Worm- 
wood, of each ten Grains ; let them be finely powder'd, 
well mix'd, and ſwallow'd in a Draught of any Liquor,. 
once in three or four Hours between the Fits. If this 
Form be diſagreeable, you may make the Powder into a 
Bolus, with Syrup of Cloves. | 


2] Or, Take two Ounces. of Jeſuit's Bark, infuſe it un: 
Spring-water, a Pint to Half a Pint, and ſo ftrain it oft. 
renew the Water on the Bark, and ſo boil it again to the 
like Quantity, and do ſo for fix. Times ; then let it Rand; 
to ſettle, and take the Clear of it, and mix with Half a _ 
Pint of the beſt White-Wine, and as much Syrup f 
Clove. Gilliflowers, and let the Patient take nine Spoonfuls 
72 four Hours, or as you have Occaſion, after the Hit 
is off. 


— ttt. 


FOR Fits, Take. a Quart of the beſt Erandy, eight | 
Pennyworth of Alla-Fatida, flic'd ſmall, two Ounces. 
of hard Wood Soot, and two Ounces of dried Epg-ſhells, 
both powder'd ſmall ; put all theſe in a Bottle, and. ſhake- 
it every Day. It mult ftand eight Days before it is us d, 
and be taken three. Days before the New Moon, and three 
Days after; alſo three Days before the Full Moon, and 
three Days after, a edt *. a Half at a Time, dill 
| 'Y the 
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the Bottle is out. Take it in the Morning, and fait ty, 
Hours after it. | 

O cure a Flux. Take the Stalks and Leaves of lea. 
—-* bane, dry them gently, and powder them. Of this 
Powder give about a Drachm at a Time, in Green Tea or 
Broth, twice in a Day. | 


E Puke of Portland's Receipt for the Gout and Rheum. 
- ti/m. Take Ariſtolochia and Gentian Roots, German. 
der, Ground Pine, and Centaury, Tops and Leaves, dry'd, 
powder'd, and fifted as fine as you can, of each equal 
Quantities. The Doſe is a Drachm in a Morniug fa! ing in 
Wine and Water, Tea, or any other Vehicle, for three 
Months; three Quarters of a Drachm for three Months 
more; Half a Drachm for three Months more ; and then 
Half a Drachm every other Day for a Twelvemonth. To 
be taken in the Fit as well as out of the Fit. Forbear high | 
Sauces, Drams, « hampaigne, &c. and uſe moderate Exer- 
ciſe, particularly Riding. 
21 Or, When you are wrapt up in Flannel, drink Half 
= Aa Pint of ſtrong Mountain-Whey twice a Day, with an 
Eating-Spoonful of Hartſhorn in it ; this will warm your 
Stomach and keep out the Gout, thin the Blood, and pro- 
= "Quce a very ſtrong Perſpiration, which will take off the 
Violent Pains, ſhorten your Fit at leaſt one-third, or more; 
And when you are well enough to go abroad, that Tender- 
*nefs, Weakneſs, and ſome little Pains that attend gouty 
5 after they are what they call recovered, will vaniſh; 
-. / "fo that when they are free of the Gout, they will be per- 
flectly ſtrong. Take care to get genuine Hartſhorn, for 
tat is ſcarce to be found. From the Iaſpector, publiſh d 


— 


by Dr. Hill. | 

31 Or, Take the oldeſt 7 allow you can get (if it be but 
ear old it will do), and © arlick, of each equal Parts; 
amp them together, ſpread it on Canvaſs, and lay it on. 
"It caſes the Fain, and draws out the Humour, to Admi- 

| ration. 4 _ ' | 
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1 OR the Green Sickneſs, by Dr. Ratcliffe. Take fix Grains 
af abe Filings of Steel, with as much Extract of Gen- 
dan as will make them up into the Conliſtence of nr; 


— 
2 
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Bed. 


2] Or, Take fix Quarts of Spring Water, two Handfuls 
of Pennyroyal, a Handful of red Fennel, and a Pound of 
Belly piece of Pork; ſtew them to three Quarts, and take 
Half a Pint Morning and Night. 


— — — 


FC the Gripes. Take fourteen Drops of the Oil of J uni- 
per dropp'd on Loaf Sugar, and either go to bed, or lie 

down after taking it; if it does not cure the firſt Time, 

after a while take more. 


— 


TE aur the Gripes in Children. Take a Spoonful of H emp- 


* 


| | Liniment 10 make the Hair grow, 'Take Gum Lauda- 
num ſix Drachms, Bear's-Greaſe two Ounces, Honey 


Oil of Nutmegs a Drachm, and Balſam of Peru twoDrachms; 
and mix all very well. This is recommended for thoſe 
Places which are bald, but they are firſt order d to be 
rubb'd with an Onion till very red, and then to be done 
over with this, which is to be repeated two or three Times 
in a Day for three Months. 3 


1 


the Patient ſnuff it up the Noſtrils. 


gar boil'd together till the Leaves are ſoft, then put in one 
Handful of Wheat Flour, ſpread it on Cloths, and apply 
it on the Temples. 


FOR a Heoarſene/s, Take a Quart of Pennyroyal Water, 
and an Ounce and three Quarters of Spaniſh Liquorice, 

and ſimmer it over the Fire. * 

_ 2] Or, Take a Fig and toaſt it, put a Tea - cupful of 

Rum on it while it is hot, eat it going to Bed; and-for 

| | Prink, 
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make the Pills ſmall, and take one in the Morning, one at 
Four o' Clock in the Afternoon, and another at going to 


Half an. Ounce, Southernwood powder'd three Drachms, 


O cure the Head. ach. Stamp ſome Ivy, and then let | 


2] Cr, Take one Handful of red Roſe-leaves and Vine- | 
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20 = Houſe-keeper”s Itch, G. 


Drink, Beer and Water boiled and ſtrained, ſweetened with 
| "Sir: candy. 


ata. „ * 


. 
vn 


2 O cure the Yellow = "WM An Ounce: of Turmeric, 
one-eighth Part taken twice a Day, in a little wary 
Ale, or Water-gruel, will cure it. 


2] Or, Take a Quart of Ale, H alf a Pound of Treacle; 
ground Turmeric, Liquorice Powder, and Anniſeeds beat 
fine, of each Half an Ounce, and two Pennyworths of 
Saffron, dry d by the Fire, and rubb'd ſmall; put theſe to 
your Ale, and drink Half a Pint in the Morning, and at 
Four o' Clock in the Afternoon, ſhaking it up when ou 
_ drink, o—_— Half a Pint of Ale to it on Drinking. 8: 


s 4 R a Pain in the Faints, Take an and cub 
the e. or where the Pain 1 is. 
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"OR th Iich. Boil a Handful of the Roots of Elecam- 

e and a Handful of the Roots of ſharp pointed 
Doc in two Quarts of Spring water to three Pints ; ſtrain 
Ny and waſh the ror ö once or twice a Day. 


—__ 


To; SPY Lins Drink. Take a Pound and a Half of Ot- 

teif Lime, pour upon it (by Degrees) fix Quarts of 

— Spring-water, and let it ftand till it is clear; then infuſe thin- 

| > Liquorice, ſcrap'd and flic'd, two Ounces, Anniſeeds 

EATS * brois'd, and Saxifrage flic'd thin; of each four Ounces, 

8 Sarfaparilla two Ounces, China roots ſlic'd an Ounce, Cur- 

- rants Half a Pound, and a Quarter of a Pound of Mace; 

|.» you may begin to drink when you pleaſe. After it has in- 

ic 1 kus d twenty-four Hours, put them into another Pot, and 
YH 2 clear the Water off the Lime into them. 


— —„— —— —— 
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1 72 . Lip Saber. Take ! Half a Pound of Butter, Half 
1 an Ounce of Virgin's Wax, Half an Ounce of Benjamin, 
3 an Ounce of Ackarony- root, Half an Ounce of fine 
'H 1 e and a Bunch of white Grapes ; put all theſe over the 
pie till they are melted, then ſtrain it through a Sieve, and 
7 ; . 3 it into N 


1 


- Ointment, Oc. Packet-Boak, 21 


70 flop a Looſeneſi, Take Conſerve of Marigold Flowers, 
the Quantity of a little Nutmeg, for three Nights; if 
it does not ſtop, take it in the Morning. Take a Pound 
of Marigold-Flowers to a Pound and a Half of Sugar to 


make the Conſerve, 


2] Or, Take old Quince Marmalade and Conſerve of 
Sloes, - boil theſe in Red Wine, and drink one Glaſs twice a 


Day. 


TO increaſe Milk, Make Pottage with Lentils, and uſe it 
it freely. 


— — 


Fo R a fore Mouth, Take burnt Alom, Bole Armoniac, 
and Sugar, of each a like Quantity; take a Knife's 
Point full two or three Times a Day. 


T O flop Bleeding at the Noſe. Take the Flax of a Hare, 
the Moſs of an Aſh-tree, and Bole Armomac ; chop 
them together, wet them with fair Water, and put it into 
the Noſtril that bleeds, let it ſtay twenty-four Hours, and 
if there be any looſe Fleſh or Skin, cut it off, or it will not 
ſtop. * W—_—— | 
TE — — 4 
O make Oil of Charity. On (or about) the it f May, © i 
take a Quart of the belt Sallad- Oil, a Handful of t 
Sage, another of Wormwood, Roſemary and Lavendar, :of 
each a like Quantity, and Charity, two Handfuls; ſteep -- 
theſe together, and put them into the Oil (being in Glas) - 
and ſet them in the Sun ten Days together; then ſet it on the Mi 


Fire, and let it ſimmer a Quarter of an Hour; then ſtraan ⁵ 
them and put the ſame Quantity of Herbs as before, and 
let it ſtand in the Sun three Weeks cloſe cover'd z then ſet 
it on the Fire again, and let it fimmer an Hour, and then 
ſtrain it. It is good for healing any inward Eruiſe, Sciatica 


Pains, ſore Breaſts, or any other ſore Swellings, Aches, or 
Pains, whatever. ES 


8 


_ 
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AN Ocntment. Take two Pounds of Hog's-lard, a Pound 
of Venice Turpentine, eight Ounces of Bees-wax, and 
2 Pint of Linſecd Oil; put your Hog's-lard into a PE 
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over a gentle Fire, and when it begins to boil put in the 
.  Turpentine, and the Bees-wax ſhav'd thin, and a Pint of Lin. 
27 ſeed-Oil; flir them well, and pour it into a Veſſel for Uſe. 


5 OR a Pain with a Savelling, or a dry Sore. Take Di. 


dum Volligas, ſpread it on a Cloth, and lay it on, or 


© Tub it all over the painful or ſore Place; as it dries and ruh; 


away, lay on more till the Pain is gone, and let it continue 
on till it comes off of itſelf. 


FOR the Pil. Take Pompilion, Oil of Elder, and 

Flour of Brimſtone, of each a like Quantity, and Sheeps 
guet, a little more than either of the former; melt them 
all together and anoint the Part. If they are inward, cut 


a Piece and put it up. 


HE Negro Czſar's Cure for Poiſon. Take the Roots of 
Plantane and wild Hoare-hound, freſh or dried, three 


- Ounces, boil them together in two Quarts of Water to one 
Quart, and ftrain it; of this Decoction let the Patient take 
one third art three Mornings faſting ſucceſſively; from 
which if he finds any Relief, it muſt be continued till he 
zs perfectly recovered : On the contrary, if he finds no Al- 


teration after the third Doſe, it is a ign that the Patient 
has either not been poiſoned at all, or that it has been with 


ſuch Poiſon as Cz/ar's Antidotes will not remedy, ſo may 
leave off the Decoction. | 


During the Cure, the Patient muſt live on a ſpare Diet, 


and abſtain from eating Mutton, Pork, Butter, or any 


other fat or oily ood. 
VM. B. The Plantane or Hoare-hound will either of them 


cure alone, but they are moſt efficacious together. 


In Summer, you may take one Handful of the Roots and 


Branches of each, in the Place of three Ounces of the 
Roots of each. | 


For drink, during the Cure, let them take the fol- 


lowing 


Take of he Dacia of Golden-Rad ſix Ounces, or in 


Summer two large Handfuls of the Roots and Branches 


”- 


* 
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together, and boil them in two Quarts of Water, to one 
-Quart; to which alſo may be added a little Hoare-hound 


ed Saflafras; Io this Decoction, after it is trained, 15 ” 
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Glaſs of Rum or Brandy, and ſweeten it with Sugar for 
ordinary Drink. | , | 
sometimes an inward Fever attends ſuch as are poiſoned, 
for which he orders the following : | 
Take a Pint of Wood-Aſhes and three Pints of Water, 
ſtir and mix them well together, let them ſtand all Night, 
and ſtrain or decant the Lye off in the Morning, of which 
ten Ounces may be taken ſix Mornings following, warm'd 
or cold, according to the Weather, ths - 
Theſe Medicines have no ſenſible Operation, tho' ſome- 
times they work in the Bowels, and give a gentle Stool. 
The Symptoms attending ſuch as are poiſoned, are as 
follows : ; | 
A Pain of the Breaſt, Difficulty of Breathing, a Load at 
the Pit of the Stomach, an 1rregular Pulſe, burning and 
violent Pains of-the Viſcera above and below the Navel, 
very reſtleſs at Night, ſometimes wandering Pains over the 
whole Body, a Reaching and Inclination to vomit, profuſe 
Sweets, (which prove always ſerviceable) ſlimy Stools, both 
when coſtive and looſe, the Face of a pale and yellow Co- 
lour, ſometimes a Pain and Inflammation of the Throat, 
the Appetite is generally weak, and ſome cannot eat any 
ching; thoſe who have been long poiſoned, are gcherally 
very feeble and weak in their Limbs, ſometimes ſpit a great 
deal, the whole Skin peels, and likewiſe the Hair falls off. 
For the Diſcovery of this Remedy, and for his Cure of 
the Bite of a Rattle Snake (See Page 5) the General Aſſem- 
bly of Carolina purchaſed his Freedom, and granted him an 
Allowance of 100/. per Ann. during Life, 2 


— — ———— ms. 

Safe and univerſal Pusging Potion. Take af the beſt 
Sena Half an Ounce, Sweet Fennel bruis'd a Drachm, 
and ſteep them all Night in ſomewhat more than a Quarter 
of a Pint of Ale; next Morning ſtrain and preſs it out; and 
diſſolve in the Liquer an Ounce of good Manna, and ſtrain 


it again. 


—— — — ——v—̃ 
4 Prink to prevent the Plague. Take three Pints of the 

beſt Muſcadine, and boil in it Sage and Rue, of each 
2 Handful, until a Pint be waſted ; then ftrain it over the 
Fire again, and put therein a Pennyworth of Long Pepper, 
Half an Qunce of Ginger, a Quarter of an Ounce of Nut- 
| | X megs, 
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megs, all beaten together; let it boil a little, then put to 
it four Penny worth of Mithridate, two Penny worth of Trea. 
cle, and a Quarter of a Pint of Aqua Vitæ, ſtir them wel 
together, and take a Spoonful of it warm, both Mornino 
and Evening, if you are much afflicted, if not, once 4 
Day is ſufficient. | E. ol 
22 Or, Take Venice Treacle and Mithridate, of each 

an Ounce, the Confection of Alkermes two Drachms, and 
Conſerve of Wood-ſorrel two Ounces ; mix them together, 
and take the Quantity of a Walnut every Morning. 


- 3] Or, Take a Drachm of Venice-Treacle every Morn- 
ing in diſtilled Water of Wood-ſorrel. 


F OR a Pleuriſß without Bleeding. Take a Quart of 
Milk, and make a Poſſet-drink thereof with temperate 
Ale; put therein, whilſt it is hot, three Balls of Stone: 
horſe's Dung in a Rag, and when the Poſſet-drink is cool 
enough, wring the Rag hard with your Hands into the 
Poſſet drink: To qualify the Taſte of it, put a few Fennel 
and Carraway-ſeeds into it, then warm Half a Pint as 
warm as the Patient can drink it, and put a Spoonful of 
the beſt Oil into it, and ſtir them together. Drink this 
twice a Day. | 
2] Or, Lay a Plaiſter to the Patient's Side. Take Bar- 
Jey-meal, mix it with the Perſon's Urine, and make it in- 
to a Cake, and bake it; when it is bak'd, cut off the up- 
permoſt Cruſt as you do to butter a Cake; do this with 
'Car, and apply it hot to the ſhort Ribs where the Pain 
lies. Bind it with a Roller. 


— 


1 HE Red Powder. Take Tormentil Roots and Leaves, 
 *::Scordium, Pimpernel, Carduus, Betony, Scabious, and 
Angelica-leaves, of each a Handful, waſh'd, and dry d 


4 nia Cloth, and ſhred and bruis'd a little; put theſe into 2 


Pint of Mountain Wine at three Times, and let the Wine 
fand three Days to fetch out all the Vertue of the Herbs, 
:Kiring it ſometimes; then take a Pound of the beſt Bole 
-:Armoniac, pound it, ſift it, put it into a Baſon, and ſtrain 
as much of the Wine into it as will make it a Batter, and 


_ 1 


mir it well and often; when it is dry, put in more of the 


; * 
Th ID 


4 
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the laſt Wine, put in twelve Pennyworth of Salffott,. an 
Ounce of Mithridate, and an Ounce of Hartſhorn, | 
pounded ; when it is dry, make it into round Balls as big 
as Walnuts, ſo dry it in the Sun. 


For the Rheumatiſn. Take a Quart of Anniſeed, Half 
an Ounce of Rhubarb fliced, and two rounds of Raiſins 
toned. Drink a Glaſs of this nine Mornings together. 


2] Or, Drink Buckbane Tea every Morning, with two 
Tea-Spoonfuls of Hartſhorn Drops. This has -cured a 
thouſand poor People, and why not the Rich ? 


3] Take two Spoonfuls of Linſeed-Oil made without 
Fire; ; take it in the Morning faſting, and as much before 
going to Bed, for nine Days together, and keep yourſelf 
very warm. 


A Ready Care for a Rupture. Take -a Bull's Bladder, and 

dry and rub it to Powder, Powder of Bones, and Pow- 
der of Roſin, and take them on the Point of à Knife dry; 
take moſt of the Bladder, and take it laſt at Night, ſeven 
imes. Eat nothing that is looſening, and tace no.Milk, 
and you may depend upon a Cure. 


J, APIS Calaminaris Sa/ve. Take a Pint of the beſt fea — 
Sallad Oil, four Ounces of Bees- wax, and two Ounces 
of Lapis Calammaris beat fine; boil theſe together in Silver 
or Earthen Ware Half an Hour, or more, ſtirring it all 
the while till it is quite cold; then put it into a Pot for. 
your Uſe: It is not for drawing but healing. Take Roſm, 
lach beat and ſifted, and lay it on a Cut, or an Sore that 
bleeds, and-lay on the Top of it a Bit of this aer, 1 
it will cure ĩt e ee : 8 
——— ——— — . X — 
FOR a Pain in the NL. White Suns and Raiſins of 
the 8 un, well dam together, will remove the Pain. 


OR as Conwy. Take a Quart of 8 eater; one 
Quart of Rheniſh Wine, put it on 1. and put in 

two or three Slices of Horſe-radiſh, Water ereſſes and Brook - 
lime, one Handful of each, bruis'd, three Seville O 

mic d, with the Rind on, Half an Ounce of Juniper Ber- 


C nes x 
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ries ; let it boil Half an Hour, then take it off the Fire 
and add one Pint of the Juice of Scurvy - graſs, boil it up 

in with one Handful of brown Sugar; then ſtrain it of 
Drink one Glaſs- ſull in the Morning, and again at Four in 


the Afternoon. 


MS. | 
2 Or, Take ſeven Grains of Scammony, four Ounce, 
of Calterne, and eight Grains of Cream of Tartar. This 


is a Doſe for a Child of ſeven Years old; but you muſt 
* double the Quantity for a grown Perſon. | 

3 N effetual Cure for all Dijtempers ariſing from an inve. 
= *  terate Scurty, Take four Ounces of the Inſide Bark 


of Spaniſh Oak, two Ounces of the Inſide Bark of Pine, 
two Ounces of Shumack Root, boil them in three Quarts 
Y of Water till it comes to three Pints. Ihe Patient muſt 
= drink a Pint the firſt Mornings in a Minute or two after, 
Half a Pint more; at Noon, Half a Pint; and at Night, 
Half a Pint: Likewiſe daily after, till the Cure is perfected, * 
Half a Pint in the Morning, Half a Pint at Noon, and 
= - the ſame at Night. If any Ulcer and proud Fleſh, waſh 
them with Blue-ſtone Water, anointing them afterwards 
with Hog's Fat and Deer's Dung, or Hare's Dung. 
Por the Diſcovery of this Remedy a Negroe Man of 
NPirgima was freed by the Government, and had 30“. Ster 
urg for Life. 


— 


— — 


5 AT make Snail Water. Take Jæmaris, Coltsfoot; Hare. 
bound, Maidenhair, Balm, and - pearmint, of each a 


= 
- 
* 
ol 
= 
©. 
” 
—- 


EE: pood Handful, and three Handfuls of Ground-Ivy ; bruiſe 
#- *them, or chop them a little, and put them into a Gallon 
of Milk, with Half a Peck of Snails, firſt bruiſed ; let the 
* Ingredients ſtand all Night in your Still, and diſtil them 
| = cover a gentle Fire in a cold Still; ſtir it two or three Times 
Az the Still, that it may not burn. A grown Perſon muſt 

tuake Half a Pint in a Morning faſting, and laſt at Night, 
ſpweeten d with white Sugar- candy, and a Child a Quarter 

r | ö 


— 


* 
— — m 
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Rethe . pleen Take a Quarter of a Pound of Madder- 


»S32360ts/ beat them as ſmall as you can, and then they 
cant be known; put them, thus beaten, into a Glaſs Bot- 
tte, aud fill it wich White-Wine; then ſtop it up * 
3 - * 47 - $4 | | N i an 
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and it may be drank in three Hays Time. When ges oſe 
it. ſhake your Bottle, and pour the Liquor throwgh*a ſmall 
Hair-Sieve, putting in the Powder again in , Bottles. 
This is not to be taken when the Fit is on. Drink a Quar- 
ter of a Pint every Morning, and as much at Night, faſting 
an Hour before, and an Hour after it This Bottle, when 
the Liquor is out, muſt be fill'd up again with Wine. The 
ſecond Steepi g is as good as the firſt. The longer it is 
fteep'd the better. 


Of RING Ale, by Dr. Willis. Take Roots of Polypody 

of the Oak, Lock. roots, ſliced and dried, of each Half 
a Pound, Sena twelve Ounces, Engliſh Rhubarb Half a 
Pourd, Coriander-ſeed four Ounces, yellow Sanders two ' 
Ounces; ſlice and bruiſe theſe, put them into a Veſſel with 
to Gallons ef middling Ale, and tap it at eight Days. 
You may drink a Pint or more, as it works, according to 
your Age and Strength. | i 


3 


970 MACH I ine, by Dr. Ratcliff. Take the Roots of 
Virginia Snake-weed, and Gentian, of each three Ounces; 

of Galingal, Cloves, Cubebs, Mace, Nutmeg, and Saffron, 

of each one Drachm ; infuſe theſe cold into three Pint of 


Canary, = 


— 


| Good litter for a cold watry Stomach. Take : Snake 
root, Cuckow's meat, Saffron, Gentian, Oranges, and 
Pill Rhubarb ; ſteep theſe Ingredients in Rum or White 


Wine. | 
bu | - 
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Bitter Draught to flrengthen the Stomach and; Nerves. | 
Take the Koots of Gentian and Zedoary, thin The'd, 


the thin Harings of Oranges, and Seeds of Cardamum f i 


each a Prachm, the Powder of compound Sena, two 

DrachmS$? pour upon theſe a Pint of boiling Water, and 
let them infuſe a Quarter of an Hour before the Fire, net 
opog.· it; add to it four Spoonfuls of compound Wormwood- 
Water, and take four Spoonfuls in the Morning faſlting+ ß 
you may ſleep after it: Repeat the ſame three Hours * 
after Dinner, faſting two Hours after it. | 


5 Sis: = FOR * 


| 3 3 J. Or, Take Daffy's Elixir four Spoonfuls, Oil of Olives 


| the Quantity of a Walnut, and as much Live Honey; then 


335 ful of Pearl Barley, two Handfuls of Melon leaves, Half 
E. © aw Ounce of Liquor ce, and Half an Qunce of Daucus- 
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70 R a Stofpage in the Stomach. Take one Pint of Hyſſop 
Water, a Pint of Muſcadine, four Races of Ginger, à 
much Liquorice fliced, two Pennyworth of Sugar-candy beat 
to Powder; put all into a Glaſs Bottle, ſtop it cloſe, and 


Make them well; let it intermix twenty-four Hours, and 
drink a Glaſs Morning and Evenirg. 


OR the Stone and Gravel, Take one Quartern of Gin, 
(two Shillings per Quart) one Penny» orth of Parſley. 
water, as much of Syrup of Marſh-mallows and Sweet Oil, 
the Juice of two or three large old Cnions ; warm the 
whole, and drink it as hot as you can ; then take three or 
four Halt-pint Baſons of Jelly made of Trotters, or Sheep 
Feet, for a Strengthener. 


2] Or, Take of Broom ſeed, finely ground, as much in 
Quantity as will he upon the Surface of a Shilling, in a 
Gill of White Port, Morning and Evening. 


two Spoonfuls, Liquid Laudanum three Drops, and Oil of 
Turpentine twenty Drops; mix them with Sugar, and 
take this Doſe at the Beginning of the Fit. 


41 Or, Take of the Herbs Sorrel, Sage, Germander, 

Lavender, Fennel, Parſley, Thyme, Winter-ſavoury, Pen- 
nyroyal, and Hyſfop, of each two Handfuls; chop them 
all together, and infuſe them twenty-four Hours in three 
(Gallons of {mall Ale; flice two or three Nutmegs, and put 
to it Venice Turpentine, well waſh'd in red Roſe- water, 


aut all into a Linen Bag, and diſtil it; draw in all five 
arts, of which may be drank four or five Spoonfuls in 
White-Wine, or any other Liquor. If your Urine is too 
ſharp, take it three Mornings before the Full Moon, and 
three before the Change. If it be taken at the Beginning 
of a Fit, it often carries it off. 


O, Take Marſh-mallow-roots two Ounces, a Spoon- 


ſeeds ; boil them in a Quart of Water and a Pint of Ale, 
until one Third of it be waſted ; then ſtrain it, and drink 
Half à Pint of it very warm. 
8 Mrs, 
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Mrs. Joanna Stephens? Medicines for the Cure of the Stone 
and Gravel, with the Method of preparing aud giving the 


ſame. 

My Medicines are a Powder, a Decoction, and Pills. 

The Powder conſiſts of Egg-ſhells and Snails, both cal- 
cined. | | 
The Decoction is made by boiling ſome Herbs (toge- 
ther with a Ball, which conſiſts of Soap, Swines Creſſes 
burnt to a Blackneſs, and Honey) in Water 

The Pills conſiſt of Snails calcined, Wild Carrot-ſeeds, 
Burdock-ſeeds, Aſhen-keys, Hips and Hawes, all burnt to 
a Blackneſs, Soap and Honey, 


The Powder is thus prepared: 


Take Hens Egg ſhells well drained from the Whites, 
dry and clean, cruſh them ſmall with the Hands, and fill a 
Crucible of the Twelfth Size (which contains nearly 
three Pints) with them lightly ; place it in the Fire, and 
cover it with a Tile ; then heap Coals over it, that it may 
be in the Midſt of a very ftrong clear ire till the Egg-ſhells 
be calcined to a greyiſh White, and acquire an acrid ſalt 
Taſte : This will take rp eight Hours at leaſt. After they 
are thus calcined, put them into a dry clean Earthen Fan, 
which muſt not be above three Parts full, that there may 
be Room for the Swelling of the Egg ſhells in Slaking. 
Let the Pan ſtand uncovercd in a dry Room for two Months, 
and no longer. In this J'ime the Egg ſhiells will become of 
a milder h afte, and that Part which is ſufficiently calcined 
will fall into a Powder, of ſuch a Fineneſs as to paſs though 
a common Sieve, which 1s to be done accord ngly. ; 

In like Manner, take Garden-Snails with their Shells; 
clean'd from the Dirt, fill a Cruc ble of the ſame Size wii 
them whole, cover it, and place itin a } ire, as before, till 
the Snails have done ſmoaking, which will be in about an 
Hour, taking Care that they do not continue in the Fire 
after that, 'They are then to be taken out of the Crucible, 
and 1mmedi.tely rubbed in a Mort:r to a fine Powder, 
which ought to be ot a very dark grey Colour. 

Note. If Pit; ( oal be made uſe of it will be proper, in 
order that the fire may the ſooner, burn clear on the 
Top, that large Cinders, and not freſh Coals, be 

placed upon the Tiles which cover the Crucibles. 
C 3 __— 
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Thbeſe Powders being thus prepared, take the Egg. ſpell 
Powder of fix Crucibles, and the Snail- Powder of one, 
mix them together, rub them in a Mortar, and paſs them 
through a Cypreſs Sieve. This Mixture is immediately to 
be put up into Pottles, which muſt be cloſe ſtopped, and 
kept in a dry Place for Uſe. I have generally added a 
ſmall Quantity of Swines Creſſes burnt to a Blackneſs and 
rubbed fine; but this was only with a View to diſguiſe it. 

The Egg-ſhells may be prepared at any Time of the 
Year, but it is beſt to do them in Summer. The Snails 
ought only to be prepared in May, June, July, and Auguft ; 
and I eſteem thoſe beſt which are done in the firſt of theſe 
Months. ö : 
The Decoction is thus prepared: 
Take four Ounces and a Half of the beſt Alicant Soap, 
beat it in a Mortar with a large Spoonful of Swines Creſies 
burnt to a Blackneſs, and as much Honey as will make 
the whole of the Conſiſtence of Paſte. Let this be formed 
into a Ball. | 
Take this Ball, and Green Camomile, or Camomile- 
Flowers, Sweet Fennel, Parſley, and Burdock leaves, of 
each one Ounce : When there are not Greens, take the 
Aame Quantities of Roots: Cut the Herbs or Roots, {lice the 
Ball, and boil them in two Quarts of ſoft Water Half an 
Hour; then ſtrain it off, and ſweeten it with Honey. 
The bills are thus prepared: 

Take equal Quantities, by Meaſure, of Snails calcin'd as 
before, of wild Carrot. ſeeds, Burdock-ſceds, Aſhen keys, 
Hips and Hawes, all burnt to a Blackneſs, or, which is 
the ſame Thing, till they have done ſmoaking ; mix them 
together, rub them in a Mortar, and paſs them through 
a Cypreſs Sieve. Then take a large Spoonful of this 
Mixture, and four Ounces of the beſt Alicant Soap, and 
beat them in a Mortar with as much Honey as will make 
the whole of a proper Conſiſtence for Pills. Sixty of which 
are to be made out of every Ounce of the Compoſition. - 
The Method of giving theſe Medicines is as follows: 
When there is a Stone in the Bladder or Kidneys, the 
Powder is to be taken three Times a Day, vz. In a 
Morning after Breakfaſt, in the Afternoon about Five or 
Six, and at going to Bed The Loſe is 4 Drachm Averdu- 
poize, or fifty-fix Grains, which is to be mixed in a large 


Tea- 
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Tea-cupfal of White-Wine, Cyder, or ſmall” Punch; and 
Half a Pint of the Decoction is to be drank, either cold or 
milk-warm, after every Doſe. 

Theſe Medicines do frequently cauſe much Pain at firſt ; 
in which Caſe it is proper to give an Op.ate, and repeat 
it as often as there is Occaſion. 

If the Perſon be coſtive during the Uſe of them, let him 
take as much Lenitive Electuary, or other laxative Medi- 
cine, as may be ſufficient to remove that Complaint, but 
not more : For it muſt be a principal Care at all Times to 
prevent a Looſeneſs, which would carry off the Medicines ; 
and if this does happen, it will be proper to increaſe the 
Quantity of the Powder, which is ai:ringent, or leſſen that 
of the Decoction, which is laxative, or take ſome other 
ſuitable Means, by the Advice of Phyſicians. 

During the Uſe of theſe Medicines, the Perſon ought 
to abſtain from ſalt Meats red Wines, and Mile, drink few 
Liquids, and uſe little Exerciſe, that {o the Urine may be 
the more ſtrongly impregnated with the Medicines, and 
the longer retained in the Bladder. 

If the Stomach will not bear the Decoction, a fixth Part 
of the Ball made into Pills mult be taken atter every Doſe 
of the Powder. - 
Where the Perſon is aged, of a. weak Conſtitution, or 
much reduced by Loſs of Appetite, or ain, the Powder 
muſt have a greater Propor ion of the calcin'd Snails than 
according to the foregoing L irection; and this Proportion 
may be increaſed ſuitably to the Nature of the Caſe, till 
their be equal Parts of the two Ingredients. 'The Quantity. 
alſo of both Powder and Decoction may be leſſened for: 
the ſame Reaſons. tut as ſoon as the Perſon can bear it, 
he ſhould take them in the above-mentioned Proportions and 
Quantities, 

Inſtead of the Herbs and Roots before-mentioned, I 
have ſometimes uſed others, as Mallows, Marſh-mallows, 
red and white Yarrow, Dandelion, Water-crefſes, and 
Horſe radiſh Root, but do not know of any material Diffe- 
rence. 
This is my Manner of giving the Powder and Decoction. 
As to the Pills, their chief Uſe is in Fits of the Gravel, 
attended with Pain in the Back and Vomiting, and in Sup- 
Freſſions of Urine from a Stoppage in the WW 
vis 
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thiſe Caſes, the Perſon is to take five Pills every Hour, 
Day and Night, when awake, till the Complaints be re. 
moved. They will alſo prevent the Formation of Gravel 
ard Gravel-: tones in Conſtitutions ſubject to breed them, 
if Ten or Fifteen be taken every Day. 
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4 Salwe for any Strain or Sore. Take a Pint of the beſt 
= Sallad Oil, alf a Pound of Red Lead, and an Ounce 
of Bees-wax ; boil theſe as before, and then put in the 
Wax; it is enough when it grows brown; you may cut 
your. Cloth in Shreds, dip it in, and then hang it over 
Sticks to cool for the Sear-cloth ; pour the Reſt on an vil'd 
Board, and make it in Rolls. 


21 Or, Foil Bran in Wine Vinegar to the Conſiſtence of 

a Poultice; put in a ſmall Lump of Hog's Lard, or freſh 

Butter, and apply it warm, renewing the Poultice once in 
twelve Hours for two or three Times. 
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O- z:ake Surfeit- Mater. Take a Peck of Poppie, to 
which put two Gallons of Brandy, two Pounds of Figs 
and Raiſins. and two Pounds of Dates, (ſtone your Raiſins, 
nd ſlice your Figs and Dates) two Ounces of Liquorice cut 
mall, two Ounces of Ann ſeeds bruis'd, with a Handful 
of Marigold flowers, a Handful of red Roſe leaves, and a 
little alm and Mint cut ſmall ; put all theſe into an Earthen 
Veſſel, and let it ſtand warm a Fortnight, and then train it 
of, and bottle it. You may make white Surfeit- Water of 


the Lees of it. 


21 Or, Take ten Gallons of Brandy, ten Pounds of Pop- 

pies, two Pounds of Figs flic'd, two Pounds of Raiſins ſlic d, 
three Quarters of a Pound of Liquorice thin flic'd, {1x 
Ounces of {weet Fennel-ſeeds, and fix Ounces of Anniſeeds 
. let theſe infuſe nine or ten Days, ſtirring it every 
K 


— 


— — — 


FT nale Tar Water. Pour a Gallon of cold Water on a 
Quart of Tar; ſtir and mix them thoroughly with a 
Ladle, or flat tick, the Space of three or four Minutes; 


after which the Veſſel muſt ſtand ſorty eight Hours, on 


8 


— 


Teeth, &c. Poclet- Book. 33 


the Tar may have Time to ſubſide ; then the clear Water 
is to be poured off and kept covered for Uſe, and no more 
made from the ſame Tar, but it ſerves common Purpoles. 


* 


— 


FOR a fore Throat. Take an Ounce of red Roſe- leaves, 
a Quarter of an Ounce of Pomegranate flowers, fregd 
from the Huſks and Seeds, a Drachm of Cochineal finely 
powder'd, Spring-water a Quart, and Spirit of Sulphur a 
varter of an Ounce ; put them all together in a Quart 
Bottle, infuſe it cold about a Week, often ſhaking the Bot- 
tle, and then ſtrain it off, without preſſing. When you uſe 
it, take two Spoonfuls of the Gargle, and four of Spring- 
water warm'd, with a Lump of fine Sugar in it ; waſh your 
Mouth very well with it, and ſpit it out, and afterwards 
gargle your Throat well with it; do this eſpecially the 
firſt Thing in x Morning, faſting an Hour after it, and the 
laſt Thing at Night; and at other Times as you think con- 


venient. 


2] Or, Take a Lamp of Sugar, drop Hungary-Water 
on it till it is well ſoaked ; and, when it is well ſoaked, ſwab 


low it in Bed. 


—— A. 4 — 


O make a 7 me. Take Half an Ounce of Alom, two 
2 Drachms of Cream of Tartar, four Scruples of Cochi- 
neal, twenty Grains of Saffron, and two Drachms of Ma- 


ſtic, beat to Powder, and put into a Quart of the beſt © 


White Wine. 


A Powwaer to clean the Teeth. Take Pumice-ftone and Cute - 
tle-fiſh Bone, of each an Ounce, Tartar of Vitricl and 

Maſtic, of each two Drachms, Muſk, a Scruple, and Oil o 

Rhodium, three Drops ; mix all into a fine Powder. ny 


— hc F 
2 


Good: Remedy for the 7 n Take a little Cotton, 
and imbibe it in Lucatellus's Balſam melted in a Spoon, 
and put it in the hollow Tooth. ä D 


2] Or, Take Camphire and Opium, of each as much 
a8 a Pin's-Head, and put it in the hollow Tooth. 94 


3] Or, Take Maſtic, a Scruple, Camphire and Opium, 
wo Grains of each, Origany, one Drop, and make it into 
r e! N 

Or 


4 34 The Flonſe-teeper”s Vomiting, Ec. 
=” Or take Frankincenſe and Matthews's Pill, of each ten 
= Grains, and with one | rop of Oil of Olives make it into 
a Pellet; either of theſe ſtopp'd int» the Hollow of an ach- 


| mg Tooth, or between that and the next, will often pro. 
4 cure Eaſe. , 


= F- RUP of urnips. Firſt bake the Furnips in a Pot 
2 with Bread, then preſs out the Liquor between two 
= Plates; put a Pint of this Liquor to Half a Pint of Hy ſſop- 
I Water, and as much brown Sugar-candy as will ſwecten it, 
and boil it to the Conſiſtence of a Syrup. It is very good 

for a Cold or Conſumption. 


_ — — — — 


FOR a Fertizgo. Shave your Head, and on the Top ap 
f ply a Plaiſter of Flour of Brimſtone and M hites of Eggs. 


—— — 


Foa Hhithw, Hold your Finger in a Tea-cupful of 
diſtilled Vinegar five or fix Minutes, and repeat the 


ſame five or fix Times. The ſame applied to any Wound 
occaſioned by 


* (1 | 
1 -* 8 
9 7 * % 4 4 = 
= f Cream of I artar, : : 
<= 
4 . 1 A * r F 
' F — 1 22 | ” AM hag 


e ̃ ſx2ʃ OT 
=: FO op Vomiting Apply a large Onion, ſlit, to the Pit 
3 9 

* EST? 5 


35 ; Faſting in a Morning, and another at Four in the After- 
nmnoon. | 

Foa Suppreſſion of Urine. Take a Spoonful of Radiſh- 
1 x4 _—_— 4 | P 

FT © Juice, or bruiſed Muſtard ſeed. | 


1 


—— 


FO ate Warts. Diſſolve Sal, Armoniac in Water, and 
E waſh your Hands with it daily. 45 
| > £ 6 2 1 >; | 7 - AS f 


Worms, &c. The Houſe-keeper”s 35--" 7 


TO make l bite Driak, Take Half an Ounce of Harſhorn 
to a Quart of Water, and boil it till it comes to a Pint. 


8 LISTER for the li ind Take Mallow- leaves, Mercury, 

Pelitory of the Wall, tennyroyal, and Mugwort of 
each a Handful ; Green Camomile and the Flowers, Sach 
a Handful ; Anniſeeds, Carraway ſeeds, Cummipg. and 
Fennel, of each a Quarter of an Ounce ; l ay-bernes: and 
Juniper ditto, of each three Drachms; boil theſe together 
in three Pints of Ale till it comes to twelve Ounces, and 
uſe it warm. | 


F OR the Worms. Take a Tea-ſpoonful of M ormſe * 
and Treacle, for fix Mornings. . | 


2] Or, Take a Tea-ſpoonful of burnt Hartſhorn, mixt 
with Sugar. | 


FOR a green WV:und, Take a Pound of Mutton-ſuer, 
Half a Pound of Venice Turpentine, Half a Pound of 
Roſin, three Pennyworth of Linteed Oil, two Pennyworth 
of Train-Oil, three Pennyworth of Ambergreaſe, three Pen- 
nyworth of Roman Vitriol, and thræe Pennyworth af Sa. 
fron, for your Ule. n I 


$ 4 


— — 
70 make the MI cur. Water. Take four Ounces of ele 

Armoniac, an Qunce of Camphire, and four Ounces .. 38 
white Copperas ; beat the Copperas and Camphire together, 
and put them into an Earthen Pot over the Fire tit H 2258 
begin to diſſo ve and grow hard again; beat the Bole & 7 
moniac by itſelf, then put the other to it, and beat them - 
all together to a Powder; put it into a Bladder for your , 3 
tie it up very cloſe, and it will keep for ſeveral Years, 
When you want Water, take two Quarts of Spring Water, 
and ſet it on the Fire till it boils ; then put in four * poonfuls ney 
of the Powder, and ſtir it till it is diſſolv'd, and when it 
is cold put it into a Bottle, and ſtop it cloſe, and ſo pro-: 
portionably you may make a or leſſer Quantity; and 


when you waſh any Wound, take the cleareſt of the Water 
from the Settlings, and make it as warm as the Patient can 
bear it, then bathe it well by the Fire if you can with a 
Cloth, and then double a Cloth: four or five Times, and wet 


7, 30 | The Flouſe-keeper's Waters, 


* 
2 


it well in the Water if the Sore be very bad; otherwiſe ad 
according to your own Diſcretion. 


_ — — — 


— 
— 


. 


Sharp Water. Take two Ounces of Roman Vitrio, 
two Pounds of Roch Alom, and two Quarts of Spring. 
water; beat the Alom pretty ſmall, and put it into your 


Water, and let it boil; then put in your Roman Vitriol, 
and keep it for your Uſe. 


2 
— 


O make Citron Water. Take Citrons, pare off the out- 
ward Rinds half a Finger thick and ſlice them thin; 
then take the Citron Kernels, and ſlice them as you think 
fit, put as much good Sack as will cover them over the 
Top, and put all into a Stone Jug, and then ſtop it very 
cloſe ; let it ſtand in a Cellar five Days, then diſtil it in a 
Glaſs Still, and let it run into a Bottle wherein is fine Su— 
gar-candy in Powder and Ambergreaſe. Draw it of in ſe- 
veral Runnings, and mix it as you like. 


al * _ 
— 


* 2 
* * 


O make Cinnamon Water very rich. Take two Gallons 

of extraordinary neat Brandy, and ſteep therein a Pound 

of good Cinnamon bruiſtd; there let it lie three or four 
Days; then put it into your Limbeck with two Quart of 
cold-ftilled Plantain wa er; you may draw as much off as 
you put in; and with a Quart of the ſmalleſt boil up two 
Pounds and a Half of Double-refin'd Sugar, and when 
it is cold mix it for your Uſe. It is a noble Cordial. 


Fang. cke 
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A 
LDER-Shoots pickled 
180 
Angelica candy'd 163 
Apples ſtew'd * 31 
Apricots dry'd 165 


F ripe ones preſerved 15. 


— Chips 167 
——green'd 176 
——pickled 179 
April Bill of Fare 94 
Aqua Mirabilis 190 
Artichokes preſerved to boil 

in Winter 107 
Aſhen Keys pickled 180 
Aſparagus pickled 179 
Auguſt Bill of Fare 99 

B 


Bacon, to chuſe 9 
Barbel, to chuſe 12 


a d 


+: 


Helm Henne | 
OR GOD 1 
ig 


IN D EX 


Bugs deltroyed 


Barberries pickled 176 
Beans (French) preſerved 
168 
——ditto pickled 174 
Beef, to chuſe 7 
——roaſted 14 
— —Steaks fry'd 22 
Steaks with Oyſters 76. 
— Collops ſtew'd 24 
————haſt' | ib. 
Another Way . 


Beef ſtew d 26 
hriſket ſtew'd' 27 
Rump * | 10. 
3 . 
ider the French Way 
3 
—A-la-mode + | 2 | 
Dutch | 7. +l 30 
Collar'd bg” 
Potted 139, 144 
Beer, Strong and Small 207 
Beet-Roots pickled 175 
Biſkets of Aniſeeds _ 706 
ren, 77 
Blacking, liquid a0 
Blanc Manger 145 
Boiling, general Directions 
for 19 
Bottles ſweeten d "19g ©* 


Brandy with Lemons 
Brawn, to chuſe 

to make _—_ 
Bread, French D 
Broth, ſtrong 


192 


Buns 
Butter, o chuſe 


* 


J 


$ 1 
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#3 * 
i C 

Gabba ge pickled 18 
ed ditto 176 
Cake, the Queen's Delight 
70 

8 ueen's a 7b, 
e Thig WY, ib. 
—eed 71, 74 
Batter 71 
Portugal 72 
—— Gingerbread | 7; 
w— Shrewſbury 16. 
Plum 7b. 
—A fine one 1b. 
ee 7b. 


Pears, Plumbs, — 15. 
* to make one 


I 


— Zaffron 
B eat one. 7b, 

to Keep 122 a Quar- 
4 ter of a V — 76 
Caf Liver an 18 
Head hall'@ 25 
Head baked © 31 
Head, a a grand Diſh 32 
Head a = Turtle 47 
Cabdle for Sweet Pies 1 152 
2 10 
198 


TWO EL. 


\ 1 | —_—Þyramid 


Cheeſe, Mrs. Skynner's 161 
to make ib, 
— -freſh | 162 | 
— Cream ib. 
——Slipcoat 
Cheeſecakes 
Rice 

Meat for them 
Cherries preſerved 
—— dry'd 
Chickens fricaſſeed brown 34 
and Rabbets, ditto 74, 


and ditto, white 10. 
fricaſſeed 35 
China cemented 202 
Cloth whiten'd 201 
refreſh'd 205 


Cock, to chuſe 10 
Coe, to chaſte. 12 
Head boil'd '> 40 

— —-boil'd 4.2 
——ſtew'd ib. 
Codlins mango'd 177 
Codlins coddled 178 
Colours, to run in Jellies 
146 

Collops, Scotch 23 
Crabs, to chuſe 13 
Cream of Sweetmeats 152 
——Clouted ib, 
——— Raſpberry ib. 155 
——- Quince ib. 
Chocolate 153 
snow ib. 
Lemon | — 
——— Fatted 154 
Cabbage 156 
 —— -Cadlin 10. 
— Hodge ib. 


w——yelow Lemon ib. 

——Spaniſh 15 4 
7 

Cream 


2. 


Cream, French 


\ 


INDE X 


I $7 
15 
#6, 

26. 
160 


——  — Crip 

White Lemon 
Almond 

Lady Huncks's 
— 0 thicken tb, 
Cucumbers pickled 170 
hole large ones ditto 


171 
——Mango'd | 76. 
A Regalia of them 173 
arge ones pickled 174 
Curds of Butter-Milk 154. 
Currants preſerved 168 
—— pickled , 180 
Currie, an Indian Dh 
Cuſtards 
Almond 
=——— boil'd 
Rice 
Cutlets a la Maintenoy 
Cyder, how - order it 
Damſons preſerved 
December Bill of Fare 
Dotterels, to chuſe 
Doves ditto 
Ducks ditto 
— ſtew'd 
—tto manage 
E 
Eels roaſted 
—tto chuſe 
m ſpitchcock'd 
—ccollar' d 
——potted 


Eggs, to _ 


February Bill of Fare 
Fi in, general Directions 
dreſfin 


138, 


48 
39 


Fiſh, a Biſk of 
—ſpitchcock'd 
———a Florentine of 
———pickles *: 
Fleſh, a Florentine 0. 
Flomery 

Flounders, ta cheſs: | 


Flowers pickled 


Fool of Raſpberries 
— Gooſeberries 
Fowls boil'd 
Wild ſtew'd 
Fritters 
—— Apple 
Curd 
———- Parſmp 
Froiſe of Clary 


80 — ſueet Clary 


Bacon 
Apple 
Fruit prepared to candy 164. 9 


G 
Geeſe, to chuſe | 
——— roaſted 
—— 0 E 
Gerkins pickle& _ 
Glaſs Ware cementec 


| 9 


Gloves cleand 
— . 


Godwrfts, to — 


Gooſeberries, te oy: 
Grailing, to chaſe 


Gravy j 
Van eaſy Way — 
—— for Whits W * 
—C 
— Paſty - | 
Gulls, to chufe- I 
IH : 
Hangings refreſſi dd 


1 
q 
1 
« 
„ 
/ 


| : 


2 | 5 


"9 of on ſalted 


1 — made to oy often 
4 2 2 to chuſe freſh ones 


1M Ja am of PERS | 
Cherries ib. 
O Gooſeberries 26. 
48 January Bill of Fare 


| 14 1 With a Chicken 


20 

134, 135 
2 
ib. 
136 
143 


- 9 eme boil'd 


Fl rnd to chuſe 


———fricaſſeed 
Haſh, a cold one 
Heath Poults, to chuſe 


Cocks and Hens 
ditto 76. 
1 * cured of eating Eggs 
It h 198 
199 


13 
417 


160 


8 
" Tering for Tarts 1 
—for Batter -Cakes 


[4 | Je elly of Hartſhorn 


144 


— 


146 
147 


16. 


zb, 
= 


4 Fo 
2 12 pin i 
1 With Slices 


14 150 


. —- White Currants 
* ale and clear 


59. 


IN D E KX. 


Jelly of Qvinees 
Apricots 
— Cherries 
Iron-moulds removed 
July Bill of Fare 
. Jumbals 
June Bill of Fare 
K , 
Ketchup of Walnuts 
Muſhrooms 
Enots, to chufe 
L 
Lace, Gold or Silver, 
ſtored to its Luſtre 
Lace, Point, waſh'd 
clean'd 
Lamb, to chuſe 
roaſted | 14 
Houſe, ditto 20 
fricaſſeed 34 
Lampreys potted 141 
Marmalade of red Quinces 


— Wnite 
Leach, to make it 
Lear for ſavoury Pies 
for Fiſh Pies 
— for Paſties 
Lemons pickled 
Leverets, to chuſe 
Linen kept from Damage 
201 
made white ib. 
— made to look like 
Diaper 202 
Ling, to chuſe : . * of 
Lobſters, to chuſe 
roaſted 
butter'd 
M 
Macaroons 


March Bill of Fare | 
Marchpane 


2 


IND E X. 


Marchpane 77 
Mackarel, to chuſe 13 
Marles, ditto 10 
May Bill of Fare 95 
Mead 184. 
White ib. 
Melons pickled 177 
mango'd 1b. 
Milk, artificial Aſſes 192 
Muſhrooms ſtew'd 30 
—fricaſſeed 36 
pickled 173, 174 
Mutton, to chuſe 7 
————roaſted 14 
roaſted like Veniſon 

16 

Collar roaſted 18 


Breaſt roaſted 19 


Leg a la Daube 21 
Mutton, a la Royale ib. 
- —utlets from Pon- 

tack's. 24. 

haſh'd 25 

A OChops ſtew'd 26 


Rump, Leg, or Neck 
ſtew'd 46.88 

eg in Ragoo 
eg dry'd like Ham 
134 


Naſturtium Buds pickled 179 


Neat's- Tongue roaſted 18 
——dry'd 135 

Nectarines pickled 179, 

November Bill of Fare 104 

O 

October Bill of Fare 102 

Qnions pickled 174, 175 

Oranges butter'd 159 


Flowers candy d 167 
| pickled _ 180 
orten in Ragoo 38 


Pancakes 


Oyſters fry'd 
ſtew'd 
Rolls 
pickled 
= - 


Cream 

Irifh 

Water 

Rice 

Pap, Spaniſh 
Partridge, to chuſe 
Paſte for Tarts 

Puff 
White Puff 
for raiſed Pics 
for Paſties 
ſurpriſing 

for a high Pie 
— Royal tor baun. 


for Cuſtards 
Paſty of Veniſon 
a on 


Ws 4 
1 4 Apples fry d 
Peaches pickled 
Pheaſant, to chuſe 
Pickles, the Indian Wan 
Pie of Fiſh 


A— 


— 
— 


oY Hare 39 

Umble . 

Calf's Feet 50 

. kirret 4 

Dann = 

Lumber. 61 

2 hrewſbury 3. 
— 

——— Lamb with Carrante 

1 

Oye». 63 

—Flounder 1 
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| Pie, Artichoke. 
— Otatoe 


Lamb 


$8 — Chicken 


- I 
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n 4 * wo 


N ö —minced 
f 


14 L t ————— Mutton 


Sweetbreads 


I bee to chuſe 


co man 
ke, to chuſe 
y 15 —roaſted 
pe ſweetened 
Poppins ſtew'd 
{Place to chuſe 
[FE lace refreſſ'd 


S——=—ditto ſweet 


w———— minced and Egg 


1 Calf's-Head 
A ᷑eat's-Tongue 
Lamb - Stones 


I N D E x. 


63 Polow, to make 31 
76. Pomatum 199 . 
15. Pompetone 19 5 
64 Pork, to chuſe 
ib. * roaſted 1 
16. — pickled and boil'd 20 
65 collar'd 139 
i#, Poſſet of Sack. Butter 154 
16. = Lord Carhile's 15 
16. — cold one ib. 
th, an excellent one 15. 
60 Pottage of Plumbs 128 
16. Royal 130 
and of Peaſe 133 
16. Poultry cured of the Pip 198 
16. — Flux ib. 
67 — Loufineſs - #6, 
#6, Prawns, to chuſe 13 
ih, Pudding, plain, baked 43 
16. ————ditto, boil'd ib, 
ib. Plumb, boil'd 1b. 
68 Light =_— - 49 
18. — Rice 'h, 
76, — Batter ib. 
15 — Ziſket ib. 
16 — Bread ib, 
1 —— Apple 50 
138 * Millet 1b. 
11 Marrow ib. 
20 Almond 51 
4. 
141 —— — Quaking tb, 
143 —— 0D. of Buckingham s52 
197 Spread-Eagle 7b. 
12 —  — Raſpberry ib, 
39 Potatoe ib. 
199 . Black, excellent 53 
161 Richmond ib. 
13 Carrot 5+ 
201 ——— — Neat's-Feet 70, 
166 —— Calf's Feet D 
-— 279 comms Os -. =o 
25 * Pudding, 


7 ATT . 
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LN DR. X. \ 
Pudding, Oatmeal 54 Sauce for Wild Fowt © '1 34. 
Cream 55 for Green Geeſe 
bite 1 for Fiſh and Fleſh 45. 
Apricot 1b. — for Chickens or Lamp 
——— Tunbridge. ib. n 
— Cuſtard 56 for Veniſon 136% 
„ 16. — Solid 75. 
puffs of Oranges » 6g Sarcenets waſh'd 204 
of Almonds 78 Sauſages 195 
Pullets boil'd 21 Scarlet waſh'd 208 
Punch Royal 191 Scateg, to chuſe 12 
— with Milk #6, September Bill of Fare 109 
2 Shads, to chuſe 13 
Quinges j prepar d to bake 168 Sherbet, Turkiſh 192” 
—— —pickled 176 Shrimps, to chuſe 14 
R Shrub, to make it 185 
Rabbets, to chuſe 11 Silk reſtored to its Colour 
roaſted 17 206 
— boil d 20 waſh'd. 1801 
————fricaſſeed 33 Smelts, to chuſe O'S: 
to manage 198 pickled 142 
Radiſh Pods pickled 180 Snipe, to chuſe 11 
Ragoo for made Diſhes 37 Snow of Whites of Eggs 
for a Plate 15 15 : 
Ribbons clean'd ZOZ morn to make it 156 
Ruffs, to chuſe 12 Soals, to chuſe 32 0 
8 Soup, Gravy 120 
Sago 195 = Aſparagus 11 1 
Salmagundi 26 with a Fowl 1312 
Salmon, to chuſe 12 — Peaſe 132 
——pickled 13 Green Peaſe 16. 
—— boil'd 14 Craw-fiſh ih, 
— baked 43 — or Stains removed 
— pickled | 144 200, 206 
Samphire pickled 178 Sturgeon, to chuſe 8 
Sauce, a ſtanding one 121 roaſted 38 
— for ſweet Pies 122 —pickled 3232 
or ſavoury Pies 16. Sweetbreads ragoo d 36, 38 
———for roaſted Meat 123 Syllabub, whipt IKE 
——for Turkeys 131 Syrup of Lemons 147 
m——for Woodcocks or Tanfy 8 
Pheaſants ib, 1 with Water By 4 


with Apples 
14 Tapeltry'rett eſhd 
Tart Demo 
Fpring or Sorrel 
* Tench, to chuſe 
IL! —bolld __ 
| aftewd 


- Tongue en 


4. —boil'd * 


0 13 
N * | 
* x F 
* N , 
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[por 4 make 
Fripe fricaſſeed 


tm—_ſew't ' 


1.25 FThornback, to chuſe 


1 4 N. E X., 
wy. Th 8 h 1 81 Veniſon, the Seaton ior it 


16. roaſted 17 
| 200 Verjuice | 189, 
bi "Vinegar . '-, 185 
70 Uſquebaugh _ 191 f 
12 - * W 24 
41 Walnuts pickled 6g. 
44 ——{/itto white 179 » 
12 Water of Oranges 183 
18 — Honey - 189 
et 20 Hungary | 190 
134 ———ourfeitt 1 
16. Milk 9 
-25 141 Whigs | 77 
mies walſt'd and ſtarch d Wheatears, to chuſe 10 
£78 204 White Pot Re 79 
* Whitings, to chuſe 12 
broil'd 4 43 


| 6 From, to chuſe a FA 72 Wine, of Eider berries 


43 e , $92 
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141 der- o-F-Wa l. 
12 Rain — 1382 
47 — Malaga ib. 
10 Orange - , 4 
— 10 —S>Cowllp ib. 


175 — Birch e . FY 194 
46 Carats ib. 


Ginger * 


18 ——Gooleberry 5186, 188 


5 7 Balm 5 tb. 
2 22 —  Clove Gilliflower 4 1. | 


Rn 
CountelyofSuffolk' 158 


Donne Raiſins 194 
Woodcocks, ule 1 


r m_ 


